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Established in 1859. The Oldest and Largest Manufacturers in rd 
=> the Dominion of Iron and Brass Bedsteads. | 


ROYAL VICTORIA. 
HOSPITAL BEDSTEADS 


We manufacture 
_ fii this bedstead and 

m 2 great variety of 
= Hospital and In- 

om stitution BedsCom- 
“ig plete with Domi- 
h nion Wire Nickel 
& Plated Spring, or 
” best quality Wo- 
ven Wire Spring. 
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Catalogues on Applica 
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THE 


=~ Canadian 
Rubber Co. 


....OF MONTREAL 
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If you wish to buy the latest styles 
and best quality in 


RUBBER BOOTS AND SHOES 


See that you get the 
CANADIAN RUBBER COMPANY’S MAKE 


Sma 2 
Kr 








Gactories and Kead Cffiee: GRontreal 


i 
Branches: Toronto and Winnipeg 
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Geo, KR. Lrowse Steel Late Ranges 


PATENTED TERRA-CorTa LININGS AND BRICK TOP OVENS. 





The above illustrates our 


“« Small Family Range ” 


MADE WITH OR WITHOUT WATER HEATING 
ATTACHMENTS 

We make these Steel Ranges in several different styles and sizes, to 
suit the requirements of Residences, Hotels, Restaurants 
and Public Institutions. They contain all the latest improve- 
ments in the fire places and ovens in particular. The New Roller Grates, 
the Brick coverings to the ovens and our Patent Terra Cotta linings to 
the ends and flues, that we now use, are additions to which much of our 
attention has been devoted, and which render the working of the ovens 
perfect and the consumption of fuel less. 


Geo. R. Prowse, Se eee A ONTREME 


Tilastrations and prices given on application. 


THE _z 


(ommon Sense 


___RECIPE BOOK | 





- CONTAINING ALL’ THE... . 


.. Latest Recipes . 


COOKING with ECONOFMY 


AND ALSO VERY VALUABLE 


Medicinal Recipes 


By Mrs. SARAH ALLEN, 
isis damesestreat. --. = | MONTREAL 


THIRD EDITION 





PRINTED: BY JOHN LOVELL. & SON 
1898. 


Entered according to Act of Parliament, in the year 1898, by Mrs. SARAH 
ALLEN, in the Office of the Minister of Agriculture and Statistics at Ottawa, 
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First Prize Awarded wherever Exhibited 





Colin McArthur & Co. 


OFFICE: “af 


1030 NoTRE DAME STREET 


FACTORY 


10380 Notre Dame St., and 3-15 Voltigeurs St. 
MONTREAL. 


SAMPLES TO THE TRADE UPON APPLICATION. 


ENCOURAGE HOME MANUFACTURERS. 


eee 


PREFACE. 





T was with considerable diffidence that the Common 
SENSE ReEcirPe Book first made its appearance before 
the public in 1895, but it proved its own best apologist, 
and now it comes before you with more courage and in 

a much improved form. . 


It is a very old and trite saying that the way to a 
man’s heart is through his stomach, and none can think the 
less of him if he confesses to enjoying a good dinner. 


Now, in compiling this book, as well as the previous 
editions, care has been taken that the recipes contained here- 
in have been tried and tested and pronounced A 1 by some of 
our most excellent chefs and cooks. You need not feel you 
are experimenting when you begin to use them. 


Another very important thing in connection with this 
book is the very old and reliable houses who advertise in it, 
and where any lady can feel secure when placing her order, 
as only houses with the highest reputation are allowed space, 
and we would ask those in whose hands this very useful book 
should fall to patronize same, and mention this book, as in 
most cases discount will be allowed them. 


The Demand Proves 
The Quality... 


People will never ask a second time for an inferior 
article if they can get better at the same 
price. Inferior goods, especially if 
they are liquors, are always 
expensive in the end—they 
are injurious, unpleasant. 


This article is always asked for the second time. 
That proves its superior quality. 


FEE see A RZ 
P. RICHARD’ S__..—_./2h. 


BRANDY 


Not impure or inferior, but proven pure by 
analysis—the very best brandy. 


SOLE AGENTS FOR CANADA 


lbaporte, Martin & Cie. 


72 ST. PETER ST. 
<s~Vontreal 


Hy) 
INDEX TO ADVERTISERS. 


PAGE 
Abbey’s Effervescent Salt..... ee ce Gee a Ameren aa er cman: AI Os ea COOL, VOLES 
PAPO PAT GS ML a erates Gru eM ie Ten LR ota tea AL Bhs ac pe we we shee Lteaa lines 
Alaska Feather and Down Co ...,...... sh cnotetercistatal eters slerersiolemtaeies, aiais\is] ali she: ef 6) s)i5 10 
. Archambault’s Studio......... REGUS SAPO IS 0, oA / Se SCIEN, ents Eee Snes wth ee aga NLA ; 71 
1275) 70h ang 6 had AA ON) Aimer cr eat Byeate nate PSE fA PR Aa eR ete oa aN a 12 
Baby’s Own Soap.......... Ble sar PCI RG lO COI SR TERTOT OL ae ay EN Dees en L COLOUMLLILES: 
BarratiG 04, wan ahs esemidels Ree lereyeann is eee wens E falet ig ANGE va rotsters ca lpeetelsh Leto atone @ 143 


British) American Dyeing Co...) oe sewees: B iididiici ouce oie eieiatieneaeiena. ste 20 
IBROSSGA WDA es eserves a eraye eR aa Lan sane a Mana realtone eevee Setioe 109 
Canadian Express Co...... AAP ECA CSTR eet. LEC RICRGRe Sy os IRE A IRAN ASB ses oy a 307 
Canadian sRubpernCow.. tenn eee. CBOE: 3 AYR SAA ASTD S CEE 3 
Dangerfield W..... mete Se shafets:cisielebitateYs crejuteleiesiecelerciiele «cokes Mihara Tears wail a siece Ne 91 
Pagiq baking Powders tse iy esicske Me” Pott vrew de cer pecooe beh otecene Foot lines 
Edwardsburg Starch Co., Ltd ........... MeUTatePont ciathe B cletisiere’s . Head and Foot lines 
Hyans and SOMse shee cee. seer Ned ieuigte hace Ged Missle Lara etna L1eaa, Lénes 
Franco-American Chemical Co......, Ware e RU aisiatotiele seratedet aye 4 epee Aast aa acare 98 ; 14 
van bspiub per © OMe easy ee Rhee te Th ts ME Sate Seek Ou 
Hansen’s Junket Tablets............ ., Puisisin teheleheterattice cae sisiinanes sleep LLCO Utes 
PLAT D Oley UULCS Le terns nates atcha caictare ereretiePerelcclan nt craeinrtare ati « olson o hao DOL Lines 
Ickeveviie ss. acer NEM a ere cremate sae MROReTeL eT ee tane a che renee oath horns Sperece telnet shelier 179 
AVES we PU mmron vist h etn cr naaa'e cates 2 GS ilareis ove aes cte acta s ables ai ota cus ato hevet evel eater SS ORR ae 2 
Wrasel Bevin esc oe Wlephaee cacitehate etereretecor en Tans Cia Ae pened Be aacaenete Sea ee aya e 91 
Baporte, Marhin’ & Cie 5) icc. sees see nietatenee td ora bra sttval sheteieuane rl Gercereraeree re omy 8 
Lavallée Charles.........0+cceee dp oro SGo sHRue Ea tuodemise Re arnen Hobe tod tee 248 
Geach W jE res ve. mR ABS ot tn SV iether Bee FOES ROT RO STR ty Head and Foot lines 
Luby’s Parisian Hair Renewer...... Sot acid fh. ch ae Neeee ...... Head and Foot lines 
EV MAN | SOMS aC Or ste tau en eeits agi asrcieyata tette crete al elarat sora) aiden tars. aie a slatstw as Head lines 
Lyons’ Liquid Bug Poison iat. ok eG. Gedo NORCO aS aieavetiesiaé sees Ob LILES 
NEGATED UTA COL ie ascstey oie). AGN et eae Miia seis oes) hemteete SUA Soret ae 6 
Mansfield E ..... Pp ae eee Sear sie) ois Uefeielaloreker cists, sraca,cts tele o: ole oie a 6) eteterete sl é.e ... Head lines 
Meldrum Bros......... nine SR RIDOOC = noone Shicoen ouduoe SHid heboocasgKc 157 
Montreal Ice Exchange.......... Eee eae VabiGedicctemine weenie’ Rah eresiat & 109 
Montreal Doilet' Supplyt Co orcs. suse se ete RSS CB car a nuksrerte rere ee HOO LIES 
Montserrat Lime Fruit Juice......... “iE Nit AB ce MA ROR Gorey ee .. «Head lines 
Morris: Piano. <3... .. Sr eta e Sig heey eal) Sk a aye oe. ane MLC OOM ING, LOOE LUNES 
ENTE LL Vine MOM Ard CO sree hy yale a shes sie vera RUM eis isle sels. seis a sions HABBO Os Be OO: BRETE 49 
PPO OMG le eanmLremetrs = in ath is CU ARDIOG COT H tls HORI IHC nODRRNGEG © s\n a nrch it oi Guinan 35 
Prowse Geos Ries onnccke ovldies Rin ettione -eEOEe TE erates 5 A CS ae 4 
RCM AAC Lenin eZee ab LETSOMM Re pals sistisieele's a6 rete ale bla siele orseere > Cia roneisial ACCCOMLENES 
BROU AVE DEOS in cere ke ORar eee nics Oe eee Was hanes Peano cenans 2 2G 
Sadler die, Cou: etst.. sania eesti sce Bleve ete cave aie Merete ovalelcvsiernercielel ota sie sce 16 
Si lodWr ONCE SUSLE ICL NINO Cometic LbWe «ity wisp oc ain On Geant gee Seewaes ae ae eo 
Surveyer L. J.A............ Sate RSS aiy.+ vie c+ 5 oye 0s sie = aie aerate ater bete tinia <\s Sg 18 
SVL GEOL MS OF Dhiw's-o, sacs i Waites aisle) sialatalete eens ois sisters ateyola, eeatercheln ie ei os Peete ese OOL Lanes 
VAIN NEAVIAD I a sas) letsleee ete,t oes Repairs icteral sicicielhcr ste .o! Sistarie chasis cisaici« Soles sere Gieiar LLOOL Lees 
White Moss Cocoanut ............... lant Aas 2 Boh a Ree i oS ree AEN, woveeveeltead lines 
NVR Ae ear COM Te be Weamirears is cians sth ates Siraeresiaels ere rie cyetehrtebis ond adtOCHILALES 
WSOC SHEILV DIGSz ek: OL Give demu teres eters ot utente aeleuivie te esis yee cree eidlo wre hinets sie Lf OOLAULILES 
SYGOV INTL Odom tee Daeetee etm ach eis er eemste ein ahaic lalafeiesiiclcre cttaeioale « a lniatacisiea ts alee bec my ko 


10 
fi =o Ge ot 


A. B. Cc. 
SLEEPTIME COMFORT 








Alaska Feather G Down Co., Remaking Recovering 
Limited. Mattresses. Down Quilts. 
Bed Pillows and Bolsters. Sanitary pads for Children and In- 
Cushions, Cosies, Comforters. valids (ask for special catalogue). 
Down Quilts. ‘ TELEPHONE S011 
Eiiderdown Cushions. Upholstered Springs. 
Feathers, Fibre Footmuffs for || A iicar Chehions 
ON Re Waldorf Upholstered Spri 
| aldorf Upholstered Springs 
GuY STREET, 290 li (same as furnished to the Cha- 
Hair Mattresses. teau Frontenac, The Viger 
Interlaced Hair Mattresses Square Hotel and other insti- 
(ask for Special Catalogue). SOUS 
Klondyke Sleeping Bags Xpect every user of the Common- 
i : <a sense Recipe Book to use the 
Lamb’s Wool Comforters. common sense Patent Elastic 
Moss and other Mattresses. Felt Mattress. 
New and Nobby things in Cushions |, You, gentle reader, are just the per- 
and Cosies. son we should wish to try a 
Outfits for Sportsmen. Patent Elastic Felt Mattress. 
Patent Elastic Felt Mattress Zero, a cold temperature, keep 
(see below). warm under an Alaska Brand 
Quilts. Down Quilt. 


WILL YOU TRY ONE? 


The Patent Elastic Felt Mattress 


$15.00 

is equal to the best $40.00 
Hair Mattress in clean- 
liness, durability and 
comfort, The best homes 
and thousauds of insti- 
tutions in the United 
States have adopted the 
felt mattress in- prefer- 
ence to hair on account 
of it being more sanitary, 
vermin proof, more dura- 
ble as it never loses its 
shape, packs, or gets 
lumpy ; and cheaper, 





If you wish to try one, 
Dl ) ) write us the exact size of 

y 

RAY, 
TF / your furniture dealer ; 
pp Yi and the mattress will be 
of thirty days’ free trial, we shall refund your money. No questions asked, 
Complete catalogue of Sanitary Bedding tent free to any address, 


,your bed (inside mea- 
Ay eel and the name of 
Z Wh 
AA delivered at your door 
free of transportation charge, and if Mi erie in every respect at the end 
The Alaska Feather & Down Co., Ltd. 
290 CUY STREET, e * . MONTREAL, Que. 
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B.T. BABBITT’S ‘‘1776" 
SOAP POWDER 








ZEEE 


“©1776” Makes Washing Easier. 
19776” Makes Clothes Whiter. 
°°41976°’ Makes Kitchen Cleaner. 





I will send you a handsome colored Picture (14 x 28) oran Etching Free 
upon receipt of ten “1776”? trade marks of my Soap Powder. Over 200 
varieties of Panel Pictures—reproductions of works of art—to choose from, 


82 Washington St., 394 St. Paul St., 
NEW YORK. B. If: BABBITT, MONTREAL. 
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BILLS OF FARE 


LUNCH PARTY 


~».. No. ps ee ee 


Bovril served in small porcelain cups 


Ham Sandwiches Cold Roast Fowl 
Oyster Croquettes Vegetable Salad 
Cocoanut or other Layer Cake 
Bread and Butter Biscuits 

Chocolate 
-No. 2.... 

Iced Beef Tea Veal Croquettes 
Chicken Sandwiches Mixed Pickles 
Raw Oysters served on half shell 
Ice Cream or Cold Custard 
Popovers Fancy Gems 


Mulled Chocolate 





COLD LUNCHES FOR WASHINC DAYS, OR OTHER 
DAYS OF EXTRA LABOR 


Lunch No. 1—Cold corned beef, nicely sliced; baked 
potatoes ; bread, butter and pickles. J)essert—mince pie 
and cheese. 

Lunch No. 2—Chicken pie ; baked potatoes; rolled bread 
or biscuits. Dessert—Cake ane custard. 

Lunch No. 3—First Course: Raw oysters, with lemon and 
crackers. Second course : Cold veal, with jelly and Saratoga 
potatoes ; bread and butter. Dessert—cherry pie with cheese. 

Lunch No, 4—Casserole of fish with mushroom catsup ; 
bread and butter. Dessert—Pie with cheese. 
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Miss Ellen Ross 


CURED OF SEVERE CASE OF FEMALE WEAKNESS BY 
THE USE ALONE OF DR. CODERRE’S RED PILLS. 














Ai 


a 


SS 


SN % 
Coderre’s 


Red Pills. 






Remedy for Women-- 






DO, 
SESSA 
EES 
Dr. 


Ideal 


and Perfect Health by taking 


Weak, Nerveless and Suffering Women 
can obtain Bright Eyes, Rosy Cheeks 
the 


MISS ELLEN ROSS. 


“T am employed in one of the large mills here, and my work is very confin- 
ing, so much so that about two years ago I began to feel the effects of it in a 
general breaking-down of my entire system. It came upon me so gradually that 
it was weeks before I could make myself believe that I was really in a bad state 
of health. It was a growing weakness, hardly noticeable from one day to 
another, but, in looking back over a period of several weeks, I could plainly see 
that I was losing ground. I became pale and thin, with but little desire to eat, 
and so weak that my limbs trembled under meas I walked. You can ima- 
gine my condition when I tell youthat I was two years getting into this state, 
Dut the last few weeks of that time there was a marked change for the worse. 
In reading the newspapers I saw an article regarding the great work that was 
being done by Dr, Coderre’s Red Pills, and how they cured a lady from a com- 
plaint similar to my own—in fact, it was almost a description of my own case. 
I decided to try them, And to-day ! am_ glad to say that I am perfectly well 
and strong. I am happy to recommend this remedy to others, and already 
know of its good work elsewhere. (Signed), Miss ELLEN Ross, 

im 524 Ferry St., Fall River, Mass. 


Dr. Coderre’s Red Pills are a sure cure for female weakness in all its forms. 
They cure leucorrhea, irregularities, painful periods, constipation, bearing down 
pains, side and back ache, stomach ache, pain between the shoulders, palpita- 
tion of the heart, fainting spells, dizziness, headache, nervousness, loss of sleep‘ 
loss of appetite, pain in the womb, nervous dyspepsia, St. Vitus’ dance, thinness 
and pale faces. Dr, Coderre’s Red Pills banish all unhealthy conditions and 
promote perfect regularity, ‘They are the only known remedy in the world that 
makes motherhood easy and almost free from pain, and increase the constitu- 
tional strength of both mother and child. 

Women suffering from any form of female weakness are invited to consult 
our physician specialist. You can consult him by letter ABSOLUTELY W1TH- 
OUT COST, Address your letter to the ‘‘ Medical Department, Box 2306, 
Montreal.”? Our physician alone will open your letter and keep it confidential. 

REMEMBER that our Dr. Coderre’s Red Pills are always sold in little 
round wooden boxes of 50 Red Pills; they are never sold in any other way, 
ALWAYS REMEMBER THAT and refuse all others. If your druggist does 
not have them, send us 50 cents in stamps for one box, or $2.50 by registered 
letter or money order for six boxes. Dr, Coderre’s Red Pills are the grandest, 
the greatest and cheapest of all medicines. One box of Dr. Coderre’s Red Fills 
lasts longer than any other liquid remedy that you pay one dollar for. We send 
them to any part of Canada and the United States—no duty to pay. Always 
give your full name and address, in order to prevent all delays of shipment, 


Address : FRANCO-AMERICAN CHEMICAL CO’yY. 
Box 2306, MONTREAL, Can, 
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BI“LLs OF FARE 


BREAKFAST 





Se NOe | wc ate 


Fine Hominy Buttered Toast 
Beefsteak 
French Rolls Potatoes a la Créme 
Buckwheat Cakes 
Tea Coffee Chocolate 


erste ING. itso w 


Liver and Bacon '~ Poached Eggs 
Cream Toast Breakfast Buns 
Baked Potatoes 
Coffee made with “ Lyman’s Concentrated Extract 
of Coffee.” 


“une Os Bs PA hoc 





Breakfast Toast Spanish Omelet 
Broiled Beef Pulp 
Oeufs a la Sole Breakfast Gems 
Excellent Coffee Chocolate 
~-..-No. 4.... 
Boiled Eggs Dry Toast 
Fried Flounders Veal Cutlets 
Buckwheat Cakes Saratoga Chips 


Cream Coffee 





Mera wh aWOveied cine s 
Fried Pickerel Baked Potatoes 
Graham Rolls Coffee 
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D. & J, SADLIER & CO, —— 


Sl by Catholic Publishers, Booksellers and 
Manufacturing Stationers 


Church Ornaments, Vestments, Statuary and Religious Articles 
i669 NOTRE DAME STREET. 


PUBLISHERS OP gece, 


Catholic Educational Text books 


Primary, Secondary, Advanced and Graduating Classes 


THE DOMINION ILLUSTRATED SERIES 
OF CATHOLIO SCHOOL BOOKS 
READING CHARTS, MAPS AND GLOBES, 
DOMINION EDITION OF P,D. & 8. TRACING, PRIMARY 
AND ADVANCED COPIES. 


BOOKS, 


Publishers of Catholic Catechisms, Bibles, Prayer Books, Standard Catholic 
Works, Books of Controversy, Meditation, Devotion and Moral Tales. 


ROSARIES, CRUCIFIXES AND MEDALS 


Rosaries in Pearl, Garnet, Coral, Jet, Amber, Cocoa, Bone and Wood 
chained with Silver Wire, also in Cocoa, Bone and Wood, chained with Sil- 
verized Steel or Brass Wire; Cracifixes in Silver, Ivory, Bronze, Plastique, 
Metal and Brass ; Medals in Gold, Silver, Aluminium and Brass. 


ALTAR REQUISITES. 


Chasubles, Copes, Benediction Veils, Ciborium Covers, Girdles, Gold, Silver, 
Yellow snd White Braids and Fringes, Altar Laces, Alb Laces, Holy Water 
Fonts, Statuary, Medallions, Oratory Lamps, Hand-made Bees Wax, Moulded 
Bees Wax, Stearine, Parafine Candles and Yellow Wax Souches, Gas Light- 
ers, Tapers, Incense, Charcoal, Sanctuary Oil, Lamp Floats, Pyxes, Censers 
Oil Stocks, Silver and Plated Candlesticks, Processional Crosses, Chalices, 
Ciboriums, Cruets, Ostensoriums, Sanctuary Lamps, Holy Water Pots, Altar 
Bread [rons, Candelabra and Altar Cards, Church Furniture, procured or 
monufactured to order. 


SCHOOL REQUISITES AND OFFICE STATIONERY. 


Globes, Maps, Charts of History, Geography, Botany, Philosophy, Natural 
History, Headline Copies, Exercise Copies, Composition Blank Books, Scrib- 
bling Books —plain or ruled, Mathematical Boxes, Book Keeping Blanks, Note 
Books, Slates, Slate Pencils, Lead Pencils, Chalk, Biackboard Slating, Black- 
board Dusters, Ink, Ink Powder, Ink Wells. Ink Stands, Ink and Pencil Era. 
sers, Pocket Knives, Pens, Penholders, Note, Letter and Foolscap Papers, Pads— 
note and letter size, Envelopes, Mourning Note and Envelopes, Pass Books 
Memorandum Books, Office Files, Blank Books, Pocket Books. f 
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BILLS OF FARE 


DINNER 


toe TNO; (eeteeke 


Mock Bisque 
Boiled Fish, Hollandaise Sauce 


Stewed Tomatoes Glazed Sweet Potatoes 
Fried Oysters Cold Slaw 
Spanish Cream Coffee 
oes» No. 2...° 
Clear Soup Celery 
Boiled Salmon, Hollandaise Sauce 
Boiled Potatoes Olives 


Roast Chicken 
Glazed Sweet Potatoes Stewed Corn Fried Egg Plant 
Scalloped Oysters Lettuce, Mayonnaise Dressing 
Nesselrode Pudding Fruit Cotlee 


atavsre INOd <pictetave 


Mock Turtle Soup 
Fillet of Beef, Mushroom Sauce 


New Potatoes, Boiled Peas String Beans 
oy; Lettuce and ‘Tomatoes with Mayonnaise Dressing 
Ice Cream Cake Fruit Coffee 


slat eeatiNOn (2 


Oysters on the half-shell 
Clear Soup Olives 
Roast Beef 
Mashed Potatoes Parsnips, browned Stewed Corn 
Asparagus, (canned) on Toast 
English Plum Pudding IceCream Fruit Coffee 





sees INOs DIO OC 


Clam Soup 
Broiled Spring Chicken 
New Potatoes Peas Beets 
Lettuce, Mayonnaise Dressing 
Strawberry Short Cake with Strawberry Sauce 
Cheese Crackers Coffee 
2 
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Ce 


ARE_LIKE_ ay MEAN * 


* NO NOISE 
NO OILING 


Cyco Bearings 
Garpel Sweepers 









The greatest improve- 
ment yet made . . 


PRICE, $3.00, $3.50 


—<—<—_____ 


Gilray’s Patent Folding 





Curtain — |p , 
Stretchers [Bt i8/.9,45 aa\\ 


Will save their cost 
in one season... 


PRICE, $3.50, $4.00 | 


BINNED | 


House Furnishing ie 


OF EVERY DESCRIPTION 


Brass Bird Cages, Step Ladders, Baking 
fSoards and Rolling Pins, Clothes 
Dryers, @ashing Machines, 
Clothes Wringers, Tinware, Agate Ware, 


Building Hardware, Locks, Hinges, Bolts, Latches, Knobs, 


CUTLERY : Table Knives and Forks, Pocket Knives, 
Razors (the very best), Scissors, &c. 


L. J. A. SURVEYER 


6 St. Lawrence Main St., - MONTREAL. 
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BILLS OF FARE 


TEA 


Sis, erat Ow te ekeve 


Biscuit Clam Fritters Chicken Salad 
Cold Ham Chocolate Cake 
Tapioca Cake Wine Jelly Velvet Cream 


Coffee and Chocolate 


selenIWOs iaalets 


Tea Rusks Cookies Orange Tart 
Floating Islands Baked Pears 
Cold Chicken Jellied Veal 
Wine Jelly Coffee and Chocolate 


sfaieve INO chietei ate 


Crumpets Tea Rolls 
Baked Apples Custard 
Sliced Roast Beef Chow-chow Pickles 
Tea Chocolate 


To NO. re 


Tea Biscuit Egg Toast 
Vanilla Blancmange 
Cold Fowl, Caper Sauce Boston Brown Bread 


Lemon Pie or Apple Pie 
Tea “Tyman’s Fluid Coffee.” 
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British American Dyeing Co. 


COLD MEDALIST DYERS AND CLEANERS. 


House Furnishings, Gents’ Suits, 
Ladies’ Dresses, etc., Cleaned or re-Dyed. 


Ostrich Feathers cleaned and curled. 
Dyed ail the newest shades... - 


af rench Cleaning a Specialty. 


NOTE 


The Advantage of French Cleaning 


wea SD 


SWoy,EING entirely a chemical process, no possibility 
“AD, of shrinking, colors cannot run, even if trimming 
is of several colors. Silks, Satins, Velvets and Plushes 
retain their lustre, feel and finish as new. Very suc- 
cessful for Gents’ Dress Suits or Diagonal Cord. Also 
Ladies’ Fancy Dresses, Mantles, Jackets, etc. Light 
Wool Goods must not be worn too dirty before sending. 
or it will prevent good results. 

Special Buildings and Machinery have been erected 
for this important branch. 






215 McGill St., MONTREAL, 
: : 257 0Y onge st, TORONTO: 
Head Offices: 1 383 Bank St. OTTAWA. 
47 John St., QUEBEC. 


‘Goods can be sent by express from any part of the D>minion. 
Price list on application. 
WM. R.JALLEN, 


"ae Certified Medalist Technical 
Dyer, in charge of works. 


JOSEPH ALLEN, 


Managing Partner 











IMPROVES STEWED MEAT 
SOUPS. 


ENTER ODL G CEOm: 








Many a dinner is spoiled for lack of a soup; many a roast 
is served with a pasty, greasy gravy; vegetables are often taste- 
less, and entrees and salads lack flavor; all these defects may 
be remedied if the housekeeper’s larder affords a little bottle 
of Bovril. 

Nor is the housekeeper the only one to gain comfort and 
happiness from this. source. 

Given a small kerosene or gas stove or an alcohol lamp, 
hot water and a bottle of Bovril, and the invalid, traveller, the 
boarder or lodger, the camper, the yachtsman, the cycler, may 
prepare a refreshing and strengthening cup of bouillon in 
short order. 


EMERGENCIES. 


The housekeeper who has a bottle of Bovril in her larder is 
ready for all emergencies. If the marketman is not on time, 
or unexpected company arrives half an hour before dinner, the 
little bottle will prove a friend in’ need. 

When mother is tired or sick, the children, even, can pre- 
pare a cup of delicious beef tea that will go far toward making 
her well again. Or if father comes home worn and anxious 
with business cares, a cup of steaming bouillon will make a 
new man of him. 

It is not necessary to: wait for dinner-time, a cup of boiling 
water, a quarter of a teaspoonful of beef extract, a dash of salt 
and pepper and the deed is done. 


ORL LBP LLL LEE DALIT ALLTEL LE LED ELE ELD NTU EL IELTS A VTLS I DOLLS EEL ESCA LER. LES DELL ENE IEEE EA IT SE 
» » SEND FOR OUR PRICES FOR. . 


FAMILY WASHING 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CQ, 
589 DORCHESTER SFFEET. ‘Telephone 1807 
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James M. Aird “"™sssrrne™ 


BREAD, 
‘“Triticomina’”’ BREAD (Patent). 


<> Telephones 1025, 1840, 6488, 5052 





Milk spoils quickly, and so does soup stock. These are 
important ingredients in our cookery; hardly a soup or a sauce 
can be made without one or the other. Beef extract is always 
available, and thus stock can be made at a moment’s notice, 
which generally may be substituted for ordinary stock or milk. 


AS POUNDATION SOUP 9S TOCGK BE © Ragu may cuit 
BOVE 


Into three pints of water put five peppercorns, five cloves, 
a bit of bay leaf, a blade of mace, a teaspoonful of mixed herbs, 
one teaspoonful of salt, one cupful mixed vegetables cut in 
pieces. Cook for half an hour and strain. There will be about 
one quart. Add to this one teaspoonful of Bovril, let it boil 
a moment, and serve with one cupful of any cooked cereal or 
vegetable preferred. 


SOUP MAKING. 


Civilized man cannot live without soup, and beef extract is one 
of his own inventions to enable him to obtain this luxury and 
necessity at all times and in all places. 

The very simplest form of soup-making is described below. 
For more elaborate recipes turn to the succeeding pages. 

It is not wise to come from exhausting work directly to a 
substantial meal, but if a small quantity of hot broth, consom- 
me, bouillon, or whatever we choose to call it, be first taken, 
the stomach will be fortified for the digestion of heavier food. 


BOUTELION: 


For each cup use one-fourth teaspoonful of Bovril, scant 
measure, a flavoring of salt, pepper and celery salt. Fill the 
cup with boiling water, stir till the extract is dissolved, drop in 
a slice of lemon and serve at once. 


SS SSS 
j Sugar Cured 
| IARPER S HAMS AND BACON 


are the best. 
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BOVRIL 


MAKES - TASTY - CROQUETTES 





GRE OT ea SO 


One quart can of tomatoes, three pints of water, one gill 
of rice, one large onion, three slices of carrot, one tablespoon- 
ful of curry-powder, one-eighth teaspoonful of cayenne, one 
tablespoonful of salt, one tablespoonful of flour, two tablespoon- 
fuls of butter, one tablespoonful of Bovril, one tablespoonful of 
sugar. 

Cut up the vegetables, and put them in a stewpan with the 
water and tomatoes. Place on the fire, and cook for half an 
hour. At the end of this time, turn the contents of the stewpan 
into a strainer fine enough to keep back the tomato seeds. Rub 
the tomato pulp through. Return the strained mixture to the 
fire, and add all the rice, salt, pepper and sugar, besides the 
beef extract. Beat the butter, curry-powder, and flour to a 
eream, and stir into the sotip. Cook all together for half an 
hour, then serve. Unless the flavor of curry be liked, the 
powder may be omitted. 


ONION SOUP. 


Slice three or four mild onions, soak in water or parboil 
and drain. Then fry them in a little butter till yellow, add one 
pint of water, and cook until tender. Rub through a strainer, 
add one pint of milk and when hot stir in one tablespoonful 
each of butter and flour rubbed together. Season with salt 
and pepper and one-half teaspoonful of Bovril. 


BEAN TOR PEA SOUP: 
Proceed in the same fashion whether using stewed Lima 


beans or baked).beans, green peas or split: peas. Heat one 
pint cooked beans or peas in one pint of water and rub through 


HCHO SUAIE: Tamara te PuRteE Ube 
——————7 am than the majority of them. 
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ATISFACTION is a great comfort, but that is only one of the 
many results produced by using 


“LUBY '’S want nene’ 
HAIR RENEWER’”’ 
for restoring gray hair to its naturai color. It is at the same time a 


cool and pleasant dressing for the hair, and it is hiked and appreciated 
by all who use it. At all Druggists. Only 50c. a Bottle. 





a strainer. Add one-half teaspoonful, or more if liked stronger, 
of Bovril. Season with salt and pepper. Thicken with one 
teaspoonful each of butter and flour rubbed together. Thin 
to the right consistency with hot milk. With baked beans to- 
mato catsup is an agreeable flavoring. 


GREET OL Ey see OUENE: 

One and one-half quarts of water, one quart of milk, one 
scant tablespoonful of Bovril; one tablespoonful and a half 
of flour, two tablespoonfuls of butter, two tablespoonfuls minced 
celery, four tablespoonfuls of minced onion, four tablespoonfuls 
of pearl tapioca, one tablespoonful of salt, one-third teaspoonful 
of pepper. 

Boil the onion and celery gently in the water for an hour. 
Strain the water and add to it the tapioca and beef extract; cook 
for an hour longer; then add the milk, salt and pepper. Beat 
the butter and flour together, and stir into the soup. Cook ior 
twenty minutes, and serve. 

Sago may be substituted for the tapioca. 


CREAM-OF-GREEN-PEA SOUP. 


One can of peas, one quart of milk, one-half pint of creatn, 
one-half-pint of water, two tablespoonfuls of butter, two table- 
spoonfuls of flour, one onion, one and one-half teaspoonfuls of 
salt, one-quarter teaspoonful of pepper, one teaspooniul of 
Rovril. 

Put the peas, onion, and water in a stewpan, and set on the 
fire to cook for twenty minutes. 

When the peas are put on, pour the milk into the double boiler, 
and set on the fire. Beat the butter and flour together, and 


GEILE IDET NSE REPELS DLE ES TLE LET EEL ELEN LI TENN EORTC, 
FAMILY WASHING BY THE POUND 


SATISFACTORY AND ECONOMICAL 


(laundry Dept) The MONTREAL TOILET SUPPLY COQ. 
589 DORCHESTER STREET. ‘Telephone 1807 
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wate ; 
Dainty Delicacies for Hansen S 


Artistic Desserts are made 


by using Junket Tablets 
EVANS AND SONS, Lid., Agents for Canada, 


<> ———Montreal and Toronto. 








gradually pour the hot milk on the mixture, after which retirn 
to the fire. Remove the onion from the peas, and mash them 
well. Now rub all but the hulls through a fine strainer. Add 
the beef extract to the strained peas; then season with the salt 
and pepper, and stir into the milk. Add the cream, and cook 
for ten minutes; then rub through a fine strainer, and serve. 


ELS SIE Nets © Ur: 


Take half an ox-head, rub it with salt and water, and soak 
in warm water for five hours, simmer it in four quarts of water 
till it is tender, then put it into a dish to cool; after skimming 
off all the fat, take out the head and add the following veget- 
ables cut up small: four turnips, four potatoes, four onions, 
one bunch of herbs, one head of celery or some celery seed, 
half pint of split peas, simmer without the meat until they are 
cooked sufficiently to pulp through a seive; cut up the meat, 
then add it and four cloves, a little allspice, two blades of 
miace, pepper and salt, the crumb of a French roll; give one 
bGil anid serve: 


CELERY, SOUR. 


Five heads celery, one pint good soup stock, three pints 
water, one-half pint cream or rich milk. Cut the celery into 
inch lengths, put on with the water and cook until tender. Take 
out the celery and rub through a seive. Add to the soup stock 
and cook slowly one-half hour. Heat the cream and stir into 
it one tablespoonful flour rubbed into one tablespoonful butter, 
cook five minutes. Pour into the celery, let get very hot but 
fot boil andpserve: 








Confectioners are high in their 
Praise Ole cn. 


Eagle Baking Powder 
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Without exception the 
best value in the market ans : 
in Boots and Shoes can | 


be secured at THE SHOEIST 
V2 es Te Le A/a Ee Ge Esa alee 





‘MOCK BISQUE SOUP. 


One-half can tomatoes cooked until soft enough to strain. 
Scald one quart milk in double boiler. Cook one tablespoonful 
cornstarch in two tablespoonfuls butter, and stir slowly into hot 
milk. Cook in double boiler five minutes, season, add a pinch 
cf soda, and when ready to serve add the strained tomatoes. 
If fresh tomatoes are used, have one and one-half cups when 
cooked. 


BEANS SOUL 


One quart of dried beans, not quite one-half pound of fat 
salt pork. Put over early in the morning in cold water, bring 
to a boil, and drain off the water; repeat this twice. Then boil 
steadily for five hours, season with pepper and salt. Just before 
serving, pass through a colander, rubbing all the thick part 
through with a wooden spoon. The beans should be soaked 
over night and water should be added while boiling. 


BOWLIEE ON: 


Six pounds of beef and bone. Cut up the meat and break the 
bones; add two quarts cold water and simmer slowly five hours. 
strain through a fine sieve, removing every particle of fat. 
Season only with pepper and salt. 


ASPARAGUS SOU B; 


Boil one quart of asparagus, cut in inch lengths, in one quart 
of water until tender; rub through a colander and return to the 
water in which it was boiled. Heat one pint milk, stir into it 








is a big bracing tonic 


Wilson's Invalids Port 3 ries 


profession. 
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OVRIL 


IMPROVES HASHED GAME 


| oy 











one tablespoonful butter rubbed with one of flour, and cook 
a few moments. Season, and pour into asparagus. Let get boil- 
ing hot, pour into tureen over toasted bread cut into dice. 


Serve at once. 


AVI DM RES OUR: 


A large soup bone (two pounds), a chicken, a small slice of 
ham, an onion, two sprigs of parsley, half a small carrot, half 
a small parsnip, half a stick of celery, three cloves, pepper, salt, 
a gallon of cold water, whites and shells of two eggs, and cara- 
mel for coloring. Boil slowly for five hours, beef, chicken and 
ham; add the vegetables and cloves to cook last hour, having first 
fried the onion in a little fat. Strain the soup into an earthen 
bowl, and let remain oyer night. Next day remove cake of 
fat on the top; take out the jelly, avoiding the settlings, and 
mix into it the beaten whites of the eggs with the shells. Boil 
quickly for half a minute, then pass through a jelly bag. When 
ready to serve, add a large tablespoon of caramel. 


TUES NIN Ee SOU PB: 


Two and one-quarter quarts of boiling water, one-half pint 
of white turnip, one-half pint of carrot, one gill of celery, one 
gill of onion, one gill of white cabbage, six tablespoonfuls of 
butter, one large tablespoonful of Bovril, one level tablespoon- 
ful of salt, one-quarter teaspoonful of pepper. 

Cut the vegetables into thin, narrow strips, and, after putting 
them in the frying-pan with the butter, set on the stove. As 
soon as they begin to cook, stir them well. Cover the pan, 
and set back where the contents will cook slowly for half an 


hour) Stir: otten: 





Has stood the test of 40 years, and still takes 


Be so n S Stare the lead. Manufactured only by 


THE EDWARDSBURC STARCH CO., Ltd. 
CARDINAL, Ont. 
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James M. Aird —&» 


Bread, Cakes and Candies 
Pure, Good, Wholesome 


Telephones 1025, 1340, 6488, 5052 








Into a saucepan put the water, beef extract, salt and pepper, 
and place on the fire. Draw forward to a hotter place on the 
stove the pan containing the vegetables, and stir until the butter 
separates from them, being careful not to brown them. Take 
them up on a soup plate, and press from them as much butter 
as possible. Add the fried vegetables to the soup, and simmer 
eentiyMor all canwhour ww woeryveat once: 

The butter in which the vegetables were cooked may be used 
in meat and fish sauces. 


CARROT :SO Ui 


Grate a carrot or cut it in cubes or fine strips and boil till 
very tender, using sufficient water to make one quart when 
done. Put in one teaspoonful of Bovril, season with salt, pep- 
per and one teaspoonful of lemon juice. 


TOMATO SOUR: 


Cook together, one tablespoonful of butter and one tablespoon- 
ful of cornstarch; add one cupful of strained tomato and three 
cupfuls of boiling water. Season with one teaspoonful of Bovril, 
one teaspoonful of salt and a little pepper. 


JULIENNE SOUP. 


Use carrots, turnips and celery root cut in narrow strips an 
inch long, and onion and cabbage shopped fine. If the veget- 
ables are old and strong, parboil and drain. Cook a generous cup- 
ful of the mixed vegetables till tender, then add sufficient water 
to make one quart. Add seasoning to taste and one teaspoonful 
of Bovril. The beef extract may be put in before the vegetables 
are cooked if preferred, giving a slightly different flavor. 





SUCCES SAS PARTS ETL PID HARRIE is RSI, 


| is guaranteed absolutely pure, is made 
VICTOR S()AP of the best materials, and is free from 


all injurious chemicals. 
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Lyman's Tea Tablets 


ONE MAKES A CUP OF TEA 
Put up in Boxes of 100 and 200 at 25 cts. and 40 cts. per box, 


MoSsT CONVENIENT FOR CAMPING AND PICNICS 





OX PATE Vow UP: 


Two oxtails, three quarts of water, one tablespoonful of 
Bovril, three tablespooniuls cornstarch, two teaspoonfuls of 
salt, one-half teaspoonful pepper-corns, one tiny bit of mace, 
four whole cloves, one piece of cinnamon about an inch long, 
one sprig each of savory, thyme and parsley, one leaf of sage, 
cne bay leaf, one onion, one blade of celery, one large slice of 
carrot. 

Have the oxtails freed from fat and cut into small joints. 
Wash them in several waters, and then put them in a stewpan 
with three quarts of cold water. Place on the stove, and heat 
slowly to the boiling point; then skim carefully, and set back 
where the water will just bubble at one side of the stewpan. 
Cook for one hour. Tie the spice and herbs in a loose piece of 
netting and putting them, with the vegetables and salt, in the 
stewpan, cook for one hour longer. At the end of that time 
strain the soup through a coarse napkin, and set away to cool. 
Rinse the oxtails in cold water, and put away in a cold place. 
When the soup is cold, skim off all the fat. 


SAGOSORGUAPIOCA sSOUR: 


Sprinkle one tablespoonful of either sago or tapioca into boil- 
ing water and cook until clear from ten to thirty minutes. 
Add the Bovril and seasoning as in other recipes. 


GORN: SOUR 


Use one tablespoonful of corn meal in place of the farina and 
proceed as above, cooking it for one hour. 


4 





LUBY’S “tse HAIR 


30 
fead ies Say 


Baby’s Own Soap 


Is unsurpassed... 
for the Complexion. 














MACARONI OR SPAGHETTI SOUP. 


Cook the macaroni in boiling salted water until tender, twenty 
to forty minutes, according to size and age. Proceed as for 
rice soup, or drain and chill in cold water, then cut in short 
lengths and put into hot stock. Vermicelli and Alphabets may 
be cooked in the stock itself. 


BROWN SOUP. 


Chop a small onion fine and cook in two tablespoonfuls of 
butter until it begins to brown, then put in two tablespoonfuls 
of flour and stir until the whole is a rich golden brown. Add 
one quart of boiling water, one teaspoonful of table sauce, one 
scant teaspoonful of Bovril. Cook gently for five minutes or 
more, season to taste with salt, etc., strain and serve. 


OUHENGN LCV RAS. Hey O) Il is) ee 


One cup of cold roast chicken, chopped as fine as powder, a 
pint of strong chicken broth, a cup of sweet cream, half a cup 
of bread or cracker crumbs, three yolks of eggs, one teaspoonful 
of salt, one-half teaspoonful of pepper. Soak the crumbs in a 
little of the cream. Bring the broth to boiling point and add 
the meat. Break the eggs, separating the yolks and whites. 
Drop the yolks carefully into boiling water and boil hard; then 
rub to a powder and add to the soup with the cream and the 
seasoning. Simmer ten minutes and serve very hot. 


DUCHESS 25 OUP: 


Cook two slices each of carrot and onion in one tablespoon of 
butter until brown. Add one quart white stock with a blade of 


ABBEY'S Effervescent Salt 


Is a Pure, Simple, but 


AN Efficacious Tonic 








ol 


R, K, & P, SAE Gace Peetetion 


—_———$ —$— 


‘on 652 Craig Street 
1 The leading Furniture establish- 
Furniture ment of Montreal. 





mace. Cook fifteen minutes. Strain and add one pint of milk; 
thicken with three tablespoons of butter and flour, one saltspoon 
of pepper, salt to taste. The last thing add four heaping 
tablespoons of grated cheese. Cook two minutes and serve. 
A delicious soup. 


BEANS SOUP: 


An excellent soup can be made from left-over baked beans, 
as follows: Three cups of baked beans, three pints water, two 
slices of onion, two stalks of celery, simmer thirty minutes, 
then rub through a sieve, add one and one-half cups stewed or 
canned tomatoes, one and one-quarter tablespoons of chili 
sauce or Worcestershire sauce, salt and pepper to taste; thicken 
with 1 tablespoon of flour and butter. 

Croutons made in the following way are very nice served with 
any of these soups: Cut stale bread into inch squares, butter 
well, remove the crusts and brown quickly in the oven. 


ONION (SOUP: 


Put into a pan one-half pound of fresh butter, let it just boil, 
then add twelve onions cut up into thin slices and a little salt, 
stew them very gently for half an hour, dredge with a little flour, 
and stir the whole very quickly; then pour on these one quart 
of boiling water, add some small pieces of toasted bread, boil 
for ten minutes longer, stirring very quickly; after having re- 
moved it from the fire stir in the yolks of two eggs well beaten. 
Serve directly. 





is used for anemia, 


Wilson's Invalids Port sss" 
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“aremeor E, Mansfield 


We guarantee them. 


THE SHOEIST 
12a ST AW REIN Cn Si. 





CONSOMME A LA PRINTANIERE. 


Take the water in which veal or chicken has been boiled for 
croquettes or salad, add the ordinary flavorings and one-half 
teaspoonful of Bovril for each quart; add more extract unless 
the water has a decided chicken flavor. Use a variety of veget- 
ables cut in fancy shapes; carrots, celery, chives or leeks and 
green peas and string beans either fresh or canned. Cook them 
till tender, but not broken; put into a tureen and strain the 
stock over them. 


CONSOMME ROYAL. 


Make the stock as usual for consomme. In the tureen place 
the custard cut in fancy shapes and pour the hot soup over it. 


HTS HS OU de 


To one quart of stock made with Bovril add one cupful of 
canned salmon or other fish minced fine. Rub together one 
tablespoonful of butter and one of flour and stir into the soup. 
Beat the yolks of two eggs, mix with one cupful of cream or 
milk, add to the soup and cook long enough to thicken the 
ege very slightly. Season further if required, and serve imme- 
diately. 


CREAM-OF-RICE SOUP. 


Two quarts of water, one quart of milk, one gill of rice, four 
tablespoonfuls minced onion, two tablespoonfuls minced carrot, 
two blades of celery or one-fifth teaspoonful of celery seed, two 
whole cloves, a tiny bit of mace, one bay leaf, one sprig of 


(MADDON ESPEN NEN RECITES EE TRI VES BET BP MTE AE 2 IDES ATTA DA OOS EE AES BO AI STE AI ME BEES BIH SCO SDE ACY IN AOR IS “SAT NOT TER 

Fi Entrée Dishes, Ramikins, Souffié Dishes 

FE rench lPe oe Pie Dishes, Peg Poachers, Fish Entrée 
n _ . Bakers, Frene ilter Coffee Pots.. - 

Proof Ghina 10 percent discount on mentioning this book. 
A. T. WILEY & CO. 1803 Notre-Dame St. and 2341 St. Catherine St. 





SOVRIL 


SUSTAINS INVALIDS 








parsley, one tablespoonful of salt, one-third teaspoonful of pep- 
per, one tablespoonful of flour, one scant tablespoonful of Bovyril. 
Put the water and rice in a soup-pot, and set on the fire. Tie 
the vegetables, spice and herbs loosely in a coarse piece of 
netting, and putting them into the pot with the rice and water, 
cook them gently for two hours. Add the Bovril, and cook for 
half an hour longer. Place a fine sieve over a mixing-bowl, 
and turn the soup into it. Remove the seasonings, and rub 
all the rice through the sieve. Return the strained mixture to 
the soup-pot, and set on the stove. Add the hot milk, salt 
and pepper. Put the butter in a frying-pan, and set this on the 
fire. When the butter becomes hot, add the flour, and stir until 
the mixture is smooth and frothy; then add it to the soup. 
Stir the mixture until it boils; then strain it through a fine sieve. 
Half milk and half cream will make a much richer soup. 


MUCK IRV E SOUP: 


Boil a calf’s liver and heart with a knuckle of veal for three or 
four hours, skimming well, then strain off. Chop the meat fine, 
and add to it a chopped onion, salt, pepper and ground cloves 
to taste, thickening, if necessary, with a little browned flour, 
cooking again in the liquor. Have the yolks of for or five 
hard boiled eggs cut up for the tureen; also slices of lemon. 


WO MEET OS SOUP. 


One quart can of tomatoes, two tablespoontuls of flour, one 
of butter, one-half teaspoonful of salt, one of sugar, one pint 
of hot water (or one quart of soup stock), a little red pepper. 
Let the tomato and stock (or water) come to a boil, rub flour, 
butter and a little of the tomato together, and stir into the 
boiling mixture. Strain through a sieve fine enough to retain 


ROUCH DRY WASHINC—Something New 


SEND FOR PARTICULARS 
(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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j Is a most healthful dish for children and 
ansen S invalids, as the milk, being a perfect food, 
gives all the necessary nourishment, and in a 

orm extremely palatable and readily digested. 


f 
Junket Tablets In cases of indigestion it may be taken with 


MADE AS DIRECTED = 2"°# Penelit. 


Evans and Sons, Ltd., Agents for Canada, 


Montreal and Toronto. 








the seeds. Butter slices of stale bread, cut in small squares, 
place in a tin buttered side up, and brown in a quick oven. 
Serve with the soup. 


POTALORSOUL: 


Six boiled and mashed potatoes, one quart of milk, one-fourth 
pond of butter. Season with pepper and salt. While mash- 
ing, add the butter and pour in gradually the boiling milk. 
Stir well and strain through a sieve, heat once more. Beat up 
an egg, put in the tureen and pour over it the soup when 


ready to serve. 


AUNICE SOU Le 


A nice soup is made in this way: Scrape and slice one-half 
pint of new carrots, put them in a saucepan with broth to 
nearly cover, adding a small lump of sugar and a teaspoon of 
butter; when tender and the broth reduced to a glaze add a 
quart of consomme; season to taste, skim and pour into the 
tureen over croutons. 


MO GKVON SPER SOUR: 


Use two-thirds of a cup of freshened codfish picked up very 
fine (left-over cod will answer), one full cupful of tomatoes, 
three cupfuls of boiling water, one tablespoontul of butter, 
piece of soda size of two peas; boil all together twenty minutes; 
rub through colander; return to saucepan with one cupful and 
a half of hot sweet milk; season with salt and pepper to taste, as 
the saltiness of the codfish is indefinite. Boil up once and 
serve immediately, as the milk will curdle while standing. 
Serve with dry toast cut in dice. 








The Best is the Cheapest. 


“sowor” HARPER'S HAMS and BACON, 


NEM 


Wholesale and Retail 





Dealer in all kinds of 


‘Fresh and 

Pickled Fish, 
Fresh Salmon, 
| Lobsters, &c- 


Stalls, No. 3 and & St. Annis Market 
MONTREAL. 


All orders promptiy attended to 
Hotels, Steamboats and Boarding Houses supplied at reduced prices. 


FISH. 








POC RODE LSE, 


A clear fire is required. Rub the parts of your gridiron with 
dripping, or a piece of beef suet, to prevent the fish sticking to 
it. Put a good piece of butter into a dish, work into it enough 
salt and pepper to season the fish. Lay the fish on it when it 
is broiled, and with a knife-blade put the butter over every 
Dalia werververy. hot: 


BOILED SALMON. 


Time, according to weight. One salmon; four ounces of salt 
to one gallon of water. 
Salmon is put into warm water instead of cold in order to 








4 sold for cash or on monthly payments by 
Pianos “Ws LEACH; 49 Metcalfe St. 
Don’t promise to buy until you see us. 
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Ladies Say 


Baby’s Own Soap 


Is unsurpassed 
for the Connon tone 














preserve its color and set the curd. It should be thoroughly 
well dressed to be wholesome. 

Scale it; empty and wash it with the greatest care. Do not 
leave any blood on the inside that you can remove. 

Boil the salt rapidly in the fish-kettle for a minute or two, 
taking off the scum as it rises; put in the salmon, and let it 
boil gently till it is thoroughly done. Take it from the water 
on the fish-plate, let it drain, put it on a hot folded fish-napkin, 
and garnish with’ slices of lemon. Sauce: shrimp or lobster. 

Send up dressed cucumber with salmon when in season. 


ESGALOPED SHRIMPS. 


One and one-half pints of shelled shrimps, one pint of boil- 
ing water, one-half pint grated bread crumbs, one teaspoonful 
ol Bovril, two tablespoonfuls of flour, three tablespoonfuls of 
butter, one generous teaspoonful of salt, one-eighth teaspoonful 
of cayenne, one teaspoonful of mustard, one teaspoonful of 
lemon juice. 

Dissolve the extract in the boiling water. Put the butter in 
a saucepan, and beat it to a cream. Add the flour and mus- 
tard, and beat until light. Gradually pour the hot liquid on 
this. Place the saucepan on the fire, and stir the contents until 
they begin to boil. Now add the lemon juice and half the 
salt and pepper. Cook for six minutes. Season the shrimps, 
and stir them into the sauce. Turn the mixture in a shallow 
escalop-dish that will hold about a quart. Cover with the 
grated bread crumbs, and dot with the half tablespoonful of 
butter broken into little bits. Bake for twenty minutes in 
rather a hot oven. 








can be used in hot or cold, 


VICTOR SO A hard or soft water, and in 
any way you choose. 


oT 


Senson’s Canada Prepared Corn 


For culinary purposes 








Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont. 





GO DEISEGr URES: 
Mrs. Banks. ° 


Recipe the same as for codfish balls, put in an earthen bak- 
ing plate, smooth over the top, and put over some butter, and 
then in a hot oven to bake. 


GODHISH HASH: 
Mrs. N. P. Wilder: 


One pint boiled picked codfish well freshened, one quart cold 
boiled chopped potatoes mixed well together, three slices salt 
pork freshened, cut in very small pieces and fried brown; re- 
move half the pork, and add your fish and potatoes to the re- 
mainder; let it stand and steam five minutes without stirring; 
be careful not to let it burn; then add one-third cup milk and 
stir thoroughly; put the remainder of the pork around the edge 
of the spider, and a little butter over it; simmer it over.a slow 
fire for half an hour, until a brown crust is formed, when turn 
it over on a platter, and serve. 


EOR SPER OMELET, 


Beat the yolks of two eggs till light colored and thick, add 
two tablespoonfuls of milk, one saltspoonful of sat, and one- 
quarter of a tablespoonful of pepper, one tablespoonful of 
chopped parsley and two tablespoonfuls of chopped lobster. 
Beat the whites of two eggs till stiff and dry. Cut and fold 
them lightly into the yolks till just covered. Have a clean, 


ABBEY'’S Effervescent Salt 


Stamps out those little ills 
AN and ailments before they 
s become startling diseases. 
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You will greatly improve your 
Custards and Blanc Manges by 
adding a little 


WHITE MOSS COCOANUT 


smooth omelet pan. When hot, rub it round the edge with a 
teaspoonful of butter on a broad knife; let the butter run all 
over the pan, and when bubbling turn in the omelet quickly, 
and spread it evenly on the pan. 











CORRY TOR OBS EIS 


One and one-half pints of lobster, one pint of water, three 
tablespoonfuls of butter, two tablespoonfuls of flour, one level 
tablespoonful of salt, one teaspoontul of Bovril, one-eighth tea- 
spoonful of cayenne, one tablespoonful of curry-powder, one 
teaspoonful of onion sauce. 

Cut the lobster into small pieces, and season with half the 
salt. Put the butter in a frying-pan, and set on the fire. When 
hot, add the flour and curry-powder. Stir until smooth and 
frothy; then gradually add the water, stirring all the time. 
When this boils, add the pepper and lemon juice, besides the 
remainder of the salt. Cook for five minutes, and strain into a 
saucepan. Now add the lobster and cook for six minutes 
longer. Serve with a dish of boiled rice, or on some slices of 
crisp toast. 


DEVILED LOBSTER: 


One pint of lobster, one-half pint of water, one gill of cream, 
ene level tablespoonful of mustard, one-half teaspoonful of 
Bovril, one teaspoonful of salt, one-eighth teaspoonful of 
cayennne, one tablespoonful of flour, two tablespoonfuls of 
water, six slices of toast. 

Have the lobster cut into cubes, and season it with half the 
salf and pepper. Put the butter in a saucepan with the flour and 


(SSS SSS Ss SSS 
Prof. Wm. Reed, Organist American Presbyterian Church, 
has purchased a new 3 pedalled Morris Upright Piano 


from W. H. LEAcuH, 49 Metcalfe St. ‘See the Morris before 
you buy.” 
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Ladies Say 


Baby’s Own Soap 


Is unsurpassed . 
for the Complexion. 














mustard, and beat well. Dissolve the extract of meat in the 
water, and pour it on the mixture in the saucepan. Place the 
pan on the fire, and stir until the contents boil. Cook for two 
minutes; then add the cream and the remainder of the salt and 
pepper. When this mixture has boiled, add the lobster, and 
cook for five minutes. Spread this on the toast and serve 
immediately. 


PIG EE DeOry.s Dilek: 
Mrs. (7 Ge Smith: 


Wash them from their liquor and put them into a porcelain 
lined kettle, with strong salt and water to cover them; let them 
come to a boil, and then skim them into cold water; scald 
whole peppers, mace and cloves in a little vinegar; the quan- 
tity of these must be determined by the number of oysters; 
when the oysters are cold, put them into a stone jar with layers 
of spice between them, and make liquor enough to cover 
them from the liquor in which they are cooked; spice your 
vinegar and cold water to taste. 


IMOMUIMSID Pahoa by 


Mrs. Gridley 


Take out the backbone of the fish; for one weighing two 
pounds take a tablespoonful of allspice and cloves mixed; 
these spices should be put into little bags of not too thick 
muslin; put sufficient salt directly upon each fish; then roll in 
cloth, over which sprinkle a little cayenne pepper; put alternate 
layers of fish, spice and sago in an earthen jar; cover with the 








THE Eagle Baking Powder 


is Manufactured by the 


E.B. P. Co., 396 St. Paul St., Montreal. 
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In cases of exhaustion or of inability to retain other food, a little of 


HANSEN'S JUNKET 


Made with wine or brandy may prove very gratifying and nourishing, and 
will often be retained by the most delicate stomach. 


EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





best cider vinegar; cover the jar closely with a plate and over 
this put a covering of dough rolled out twice the thickness of 
pie crust. Make the edges of paste to adhere closely to the 
sides of the jar so as to make it air-tight. Put the jar into a 
pot of cold water and let it boil from three to five hours, ac- 
cording to quantity. Ready when cold. 


PREED SMES: 


A person who has once fried smelts in Cottolene will never 
under any circumstances use lard. 4 

Make a slight opening at the gills, then draw them between 
the thumb and finger, beginning at the tail. This will dress 
out all the inside. Now dip them first in beaten eggs, then in 
bread crumbs, and fry in very hot Cottolene. Drain, dust with 
salt, and serve smoking hot with sauce tartar. 


BREADED BIST: 


Use any kind of fish that has been freed from skin and bones, 
Cut in into small pieces about four inches long and three wide. 
Season well with salt and pepper; then dip it in beaten egg and 
roll in dried bread crumbs. Arrange in the frying basket, but 
do. not.place, one piecé On top sol -another) 4 Cook for three 
minutes and a half in Cottolene so hot that blue smoke rises 
from the centre of the fat. Serve with tartar sauce or black 
butter. 

Smelts are cooked in this manner. 


OWS TIGR SON OAS D. 


One solid quart of oysters, one-half teaspoonful of Bovril, 
one-quarter teaspoonful of pepper, one level teaspoonful of 
salt, two tablespoonfuls of butter, six slices of toast. 





4 la Quina du Pérou 


Wilson's Invalids Port iiss" 
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[YMAN'S SACCHARINE TABLETS 


-»»»ONE SWEETENS A CUP OF TEA...- 


Put up in bottles of roo and 200 at 20 cts, and 35 cts. 








Free the oysters from bits of shell, and, after putting them 
in a frying-pan, set them on the fire with the other ingredients. 
Stir frequently, and when the oysters curl on the edge, and 
are plump in the middle, pour them over six slices of toast 
which have been arranged on a warm platter. Serve at once. 

If a richer dish be liked, beat the yolks of two eggs with four 
tablespoontfuls of water, and stir in with the oysters when they 
boil up. Draw the pan back to a cooler part of the stove, and 
stir for half a minute. 


OVo Le RS As UAPRECHAMEL, 


Three solid pints of oysters, three tablespoonfuls of butter, 
two tablespoonifuls of flour, one small bit of mace, one small 
slice of carrot, one large slice of onion, one bay leaf, one sprig 
of parsley, one and one-quarter teaspoonfuls of salt, one-quarter 
teaspoonful of pepper, one-half pint of boiling water, three gills 
of cream, one-half teaspoonful of Bovril, yolks of three eggs. 

Beat the flour and butter together in a saucepan. Dissolve 
the extract of meat in the hot water, and pour on the flour and 
butter. Add the vegetables, herbs, spice, salt and pepper. 
Cook gently for twenty minutes; then add two gills of the 
cream, and strain into a clean saucepan. 


PREGA SS re OAS TIC ks: 


One solid quart of oysters, one-half teaspoonful of Bovril, 
two tablespoonfuls of butter, one tablespoonful of flour, one 
teaspoonful of salt, one-tenth teaspoonful of cayenne, one tea- 
spoonful of minced parsley, one gill of cream or milk. 

Mix the flour smoothly with the cream. Put the butter and 
parsley in a frying-pan, and cook until the butter begins to 


FAMILY WASHING OUR SPECIALTY 
(aundry Dept.) The MONTREAL TOILET SUPPLY CO, 
589 DORCHESTER STREET. Telephone 1807 
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AMES Vi AIR Health Specialties in 
a SSSSVESSES 


BREAD and FOOD 


TELEPHONES 
1025, 1340, 6488, 5052 @#@ For Infants and Invalids. 











turn brown. Have the oysters well drained and free from bits 
of shell, and put them in the pan with the butter and parsley. 
Add the extract of meat, besides the salt and pepper, and stir 
until the edges of the oysters begin to curl. Now add the 
flour and cream, and cook until the liquid boils up. Serve at 
once. 


LOBSTE RAG GRATIN: 


One pint of lobster cubes, three gills of boiling water, three 
teaspoonfuls of flour, three tablespoonfuls of butter, one tea- 
spoonful of salt, one-tenth teaspoonful of cayenne, one-half 
teaspoonful of Bovril, one tablespoonful of lemon juice, twelve 
tablespoontfuls of grated bread crumbs. 

It will take one large or two small lobsters to make a pint 
of cubes. Season with the lemon and half the salt and pepper. 
Put two tablespoonfuls of the butter in a saucepan, and beat 
to a cream; then add the flour, salt and pepper, and beat for 
two minutes longer. Dissolve the extract of. meat in the boil- 
ing water, and pour it on the flour and butter. Place ‘on the 
fire, and cook for eight minutes. Stir the seasoned lobster into 
this. 

Have ready twelve little china souffle dishes, into which 
put the lobster mixture. Cover with the breadcrumbs, and dot 
each one with the remaining tablespoonful of butter, broken 
into little bits. Place the souffle dishes in a shallow baking- 
pan, and set in rather a hot oven for eight minutes. 

If it be inconvenient to use the souffle dishes, the lobster 
may be baked in a shallow escalop dish. In that case use only 
eight tablespoonfuls of crumbs, and cook for six minutes 
longer. 

Crabs may be prepared in the same manner. 


fl ARPER’S Pork Sausages 
ARE THE BEST. 
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BOVRIL 


t~a—GIVES STRENGTH 








PRLS SEE DsO Vel iihS: 


Drain the liquor from a quart of oysters, brown a tablespoon- 
ful of butter in a spider, place the oysters in it, and when they 
begin to cook add as much more butter, which has been mixed 
with a small tablespoonful of flour. After cooking a minute 
add an egg beaten with a tablespoonful of cream. As soon as 
scalded, pour all over slices of toasted bread, and serve at once. 


PoC iLO) BDSG SiH RS, 


Prepare either bread crumbs or rolled crackers in bulk equal 
to the oysters: Place a layer of crumbs in the bottom of a 
pudding dish, then a layer of oysters; season with salt, pepper 
and bits of butter. Put in more layers of crumbs, oysters, etc., 
until the dish is full, finishing with crumbs. Pour the oyster 
liquor on as the layers are added, and lastly, fill the dish with 
milk, and set in a hot oven. Cover for ten or fifteen minutes, 
then remove it and bake the top to a delicate brown. Thirty 
to forty minutes are sufficient for baking unless the dish is 
large. 


Toes Te tt Ab B In: 


As the large fish are adways the best, it is advisable to have a 
piece cut off the size you require; boil it like turbot, except 
that the fins must be removed, and one-third more of salt added 
to the water. It will require fully the same time to boil as the 
turbot, and should be served with the same sauces. 


Or py ieb, ELUNE Be, 


We can recommend this as a delicate and economical dish, 
and the best mode of dressing the fish, except in a pie. 


By using 


Rid your house of Bed Bugs -yows:tiauio 


BUG POISON 


One application does the work—if not, Corner Craig 
your money back. 25c. at all Druggists, or Jno. Lie Lyons, and Bleury Sts. 
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NE og ten 


where all should go who are in want 


Fu rniture of Furniture and Bedding. 


Take about five pounds of halibut, the head and shoulders is 
the best part, put it into a buttered baking-dish, dredge it with 
flour, strew over it two teaspoonfuls of salt, one drachm of 
cayenne pepper and one blade of mace in powder. Break five 
ounces of butter into small pieces and spread over it, then put 
it into a moderate oven and let it bake:twenty minutes. No 
water must be put to it, but a glass of sherry may be added, if 
chosen, though we think the fish is more delicious without it. 
After the fish is dished, the gravy must be thickened with a 
little flour and butter, and poured over it. 








TO BAK EeMACKE REL 


Clean the fish, cut off the heads, take out and wash the roes, 
and then put them again into the fish; powder the fish lightly 
within and without with a mixture of salt, pepper and finely- 
chopped parsley; arrange them neatly in a baking dish. Pour 
over them a quarter of a pint of vinegar and half a pint of 
clarified butter. Then put into the oven and bake for half an 
hour; remove them in a hot dish, pour the gravy over them, 
and serve with parsley butter. ; 


faa 
& 


SATAN GUS ris. 


Cut the slices one inch thick and season them with pepper 
and salt; butter a sheet of white paper, lay each slice on a 
separate piece with their ends twisted; boil gently over a clear 
fire, and serve with anchovy or caper sauce. When higher 


seasoning is required, add a few chopped herbs and a little 
spice. 


OWS Terrie Da RS: 


Chop one pint of oysters. Take one pint of milk, a little salt 
and pepper, one small teaspoonful Eagle Baking 


Ai BBEY'’S Effervescent Salt 


Taken according to directions brings 


VaR IN ga iy \ refreshing sleep and invigorating rest 
AD to the weary body. 
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q° if by magic, for, after a few applications, every gray hair in my 
head was changed to its original color by 


ht 
: BY’ S P ARISIAN 
LU Hair RENEWER.” 
I now useit when I require to oil my hair. Try it,and you will see for 
yourself what the result will be. At all Druggists. Only 50c. a Bottle. 





Powder, and flour. enough to make a thin batter. Stir in the 
oysters, drop from the spoon in hot lard or butter, and fry a 
delicate brown. 


DEVILED: CRABS: 


To the meat of one dozen hard shell crabs boiled fifteen min- 
utes, and chopped, add three tablespoonfuls stale bread crumbs, 
one-half wine glass cream, yolks of three hard boiled eggs, 
chopped, one tablespoonful butter, pepper and salt to taste. 
Mix all together and put back into the shells, sprinkle with fine 
bread crumbs, small bits of butter, and brown in a quick oven. 


Ts TCO) Bi: 


One pint cold boiled fish, free from skin and bone and minced 
fine, one pint hot mashed potato, one tablespoonful butter, one- 
half cup hot milk, one egg well beaten; pepper and salt and a 
little chopped parsley. Mix thoroughly and let cool. When 
cold make into balls, dip into a beaten egg, roll in bread crumbs. 
and iry in hot lard. 


PRICASSEED LOBSTER. 


Put the meat of two lobsters cut into small pieces, with the 
fat and some coral in a frying pan with a little pepper, salt, 
one-half cup milk or cream, one cup water, butter size of an 
egg, and one teaspoonful of Worcestershire sauce. Let simmer 
until liquid has a rich red color. Take a tablespoonful flour, 
rub into it one-half tablespoonful butter, stir this into one-half 
cup hot milk, then add the beaten yolk of one egg. When 
ready to serve, stir this into the lobster, and add one table- 
spoonful sherry wine. 


Eagle Baking Powder 


.... Will retain its strensth. 
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ADY ABERDEEN expresses herself satisfied with 
secccsecs LET soscereas 


MBAAIS PLAN ® 


Duplicate on view at W. H. LEAC H’S, 49 Metcalfe 
Street. Old Pianos received in part payment. 








LOBSTER, CROGUE Tis 


Two cups finely chopped lobster, one saltspoonful salt, one 
of mustard, a trifle cayenne. Mix with one cup cream sauce. 
Make into croquettes, roll in beaten egg and cracker crumbs, 
and, fry in hot lard 


BOILED WHITING, 


Clean four of the fish, but do not skin them, lay them in a 
fish-kettle, cover with water, and add about one-half pound of 
salt to them; bring gradually to a boil, and simmer gently for 
five minutes, or rather more should the fish be large; dish them 
on a hot doily, and garnish with parsley; anchovy sauce is a 
great improvement to these fish. 


SALMON MAYONNAISE. 


Turn out a tin of salmon and arrange the fish on a plate. 
carefully removing all skin and bone. Next prepare the sauce. 
Place a yolk of a very fresh egg, perfectly free from the white, 
into a-small basin, and stir with a wooden spoon, mixing in 
at the same time to taste, and about half a saltspoon of mus- 
tard. Have va, small "bottle: toi sSalad oil ine yourmicit shand, 
cut a hole in the cork. so that the oil will drop slowly 
through it; stir vigorously the whole time. Directly the 
mayonnaise begins to thicken the oil may be added in larger 
quantities, though still slowly. When about a gill of oil has 
been used add a tablespoonful each of tarragon vinegar and 
lemon juice, and if the sauce is still too thick thin it down with 
a little cold stock. Prepare some lettuce and lay it on a dish, 
and on this arrange the salmon, pour the sauce over and gar- 
nish prettily with slices of cucumber and capers. 


UBY'S HAR 
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MAINTAINS HEALTH 
MEATS 


TOPTAICES PT ORGHE MPA T TEND ER: 





Soak it in vinegar and water, if a very large piece, for about 
twelve hours. 

For twenty pounds of beef, use six quarts of water to one 
pint and a half of vinegar, and soak it for six or seven hours. 

When cutting meat to cook, always cut across the grain of 
the muscle. 

Never wash fresh meat before roasting; scrape it, if necessary 
to clean it. If it has been wet or moist, wipe it thoroughly dry 
before cooking. | 

Never put meat directly on the ice; put it in a vessel on the 
ice; 

All salt meat should be put on in cold water, that the salt 
may be extracted while cooking. Fresh meat, which is boiled 
to be served with sauces at the table, should be put to cook in 
boiling water; when the outer fibres contract, the inner juices 
are preserved. 

For making soup, put the meat over in cold water, to ex- 
tract the juices for the broth. 

In boiling meats, 1f more water is needed, add that which is 
hot, and be careful to keep the water on the meat constantly 


boiling. 
Remove the scum when it first begins to boil. The more 
gently meat boils the more tender it will become. Allow 


twenty minutes for boiling each pound of fresh meat. 

Roast? ameatserequire. ay) brisk, fire.’ Baste, often: (Twenty 
minutes is required for roasting each pound of fresh meat. 
The variation in roasted meats consists simply in the method 





is only sold in Quart 


Wilson's Invalids’ Port exs.cx 
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ay Royal Canadian 


eRe UMES., 


Fine Floral Extracts 
Colognes and Lavenders 











yma 


Received Medal and Diploma at the World’s Fair 





of preparing them to cook before putting them in the oven. 
Some are to be larded, some stuffed with bread dressing, and 
others plain, only seasoning with pepper and salt. 

A piece of red pepper, cooked in a boiled dinner, is very nice. 


WALLED MEAT. 


Boil and mash four or five potatoes. Season well with salt, 
pepper and celery salt, and moisten with cream or butter and 
hot milk. Arrange in a border around a platter and put in the 
oven to keep hot while preparing a pint of minced meat in any 
sauce, brown, tomato or celery. Pour the meat into the centre 
Ol toes platter, and 4serve, at, once. 


MINCED MEATJON TOAS 


Pick over and chop any cold meat. Use gravy that was leit 
with the meat or make a tomato or creamy sauce. Substitute 
butter for the bacon fat unless the flavor of the latter is pre- 
ferred. There should be enough liquid to moisten the slices 
of toast on which the meat. is served. 


ROAST VELAVOUN CHO bo NW EO IN: 


Let this joint hang as long as possible without becoming 
tainted; while hanging dredge flour well over it to keep off the 
flies; wash the outside well before cooking,then flour it again, 
and put it down to a nice brisk fire at some little distance from 
it, so that it may become gradually warm through. Keep con- 
tinually basting, and about half an hour before serving draw it 
near to the fire so that it may become very brown. Sprinkle 
a little salt over the meat, pour off the dripping, add a little 
boiling water slightly salted, and strain over the joint. Serve 
with red-currant jelly and gravy in a tureen. 








Ask your Crocer for 


’ PP Lard, 
HARPER Hams, Bacon andeselsases 
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232235335 55555 


¢ Enamel Lined 
Mincing : 


% 8 Machines * 
dy. As | Ce 
SSESEEE: See EELS: ae ee 


or tear the 
meat, but cuts it 
as with a knife ; 
it is impossible 
for any strings, 
sinew or gristle 
to pass through 
without being 
chopped clean 
and even. 














The best 

machine 

for making 
sausage, 

109%" mince meat 

hash, 
croquettes 
and all 
salads. 


All inside parts 
are enamel-lined, 
and will not chip 
off. 

The enamel lin- 
ing does not hold 
the meat. 

Will chop one 
pound of meat 
per minute. 


gov 2030339222252 oe 
# 











Three sizes: No. 5 (family size), $1.78 ; 
Nomio, $2725% No. 22.52.98; 


JOHN MURPHY & CO. Y 
D2 tees OAH RIN Es OL 


<>, MIoNnTREA e 
GEE ee EVIE S 
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Mr. Thos, J. Grant, the ; ‘ 
well-known Concert Pia- orris Upright 
nist, has purchased a new 


3 pedalled Piano 
FROM WW. H, LEACH, 49 Metcalfe St. 


The tone of the Morris is full and rich. 








ROAST LEG OF MUTTON. 


Procure a leg of mutton weighing five or six pounds, wipe 
it, and place it in a baking tin in a hot oven; let it roast for 
two hours; shortly before serving sprinkle a little salt on the 
meat, and see that it browns evenly. It should be well basted 
with the dripping which comes from it continually whilst 
cooking; when done, dish the meat, pour off the drip- 
ping from the tin, add some boiling water with a pinch of salt, 
stir it well, and strain it over the joint. 


SL EWE DAKE E: 


Parboil one pound of fresh tripe until tender, and cut in inch 
pieces. Cook one small onion minced fine in one tablespoonful 
of butter till slightly yellow, then add one tablespoonful of 
flour. When smooth pour in one cupful of hot water in which 
is dissolved one-half teaspoonful of Bovril, one saltspoontul of 
salt and a little pepper. Put in the tripe, and let it get thoroughly 
heated; sprinkle with chopped parsley before serving. 


MEAT ’CROOUETTES. 


By the aid of Bovril any cooked meat may be used for cro- 
quettes, even if almost wholly lacking in flavor. Make a very 
thick sauce, either creamy, brown or tomato, have the meat 
chopped fine and seasoned with onion, lemon, parsley, etc 


3 aud 
proceed as for mushroom croquettes. 


BEEF EN MIROTEN. 
Mrs. S. McMaster. 


Cut thin slices of cold roast beef, and put them into a frying 
pan with some butter and six onions, turn the pan frequently, 


then mix a little broth, add pepper and salt, and after a few 
boils serve up hot. 








No yellow clothes if if you use only only 


It leaves them beautifully white beautifully white. vais anne WICTOL 0a 


ol 


JAMES UM. AIRD... 


Our Success in BUSINESS is due in a great 
measure to the PURITY of our Goods. 


70 Kinds of BREAD and ROLLS. Telephones 
|= (25,1340, 6488, 5052 








BEEF WITH TOMATOES. 
Vite oe Vel 


Eight pounds fresh plate beef, second cut broiled; boil ten- 
der two quarts tomatoes, three cloves, plenty butter, pepper 
and salt; when cooked nicely and thick, strain through a 
colander and pour over your beef and serve hot or cold. 


FRIED BEEFSTEAK. 


Pound the steak well, roll it in flour as you would fish, and fry 
it in a tablespoontul of very hot lard. When it is nicely browned, 
add one and one-half cupfuls of boiling water, and let it boil 
for two or three minutes. Steak is very tender when cooked 
in this way, and the gravy is simply delicious. 


HAM CROOUELTES. 


Chop the ham very fine and season with pepper and mustard, 
With a little flour in hand, make up small balls and dip in beaten 
eggs, roll in crumbs of bread or cracker, and fry a light brown 
in hot lard. 


LOT BOTA SrA Me: 


Lime. 10ur on tive hours. A-blade-ot, mace; a few cloves: a 
sprig of thyme. 

Well soak the ham in a large quantity of water for twenty- 
four hours, then trim and scrape it very clean, put it into a large 
stewpan with more than sufficient water to cover it; put in a 
blade of mace, a few cloves, a sprig of thyme. Boil it for four 
or five hours, according to its weight; and when done, let it 
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O, sir. Ido not dye, but I will be candid with you, since you 
ask me honestly, what | use is 


TIGEI YES aieeetaee 

HAIR RENEWER.’”’ 

A few applications of it restored the natural color to my hair and 
stopped its falling out, and now I only apply it occasionally. I find it 
the best and cheapest of all preparations. At all Druggists. Only 
50c. a Bottle. 
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become cold in the liquor in which it. ‘was boiled. Then re- 
move the rind carefully without injuring the fat, press a cloth 
over it to absorb as much of the grease as possible, and shake 
some bread-raspings over the fat, or brush it thickly over with 
glaze. Serve it cold, garnished with parsley or aspic jelly in 
the dish. Ornament the knuckle with a paper frill and vege- 
table flowers. 


LOY Baa EA Aa Eee 


Time, four hours. - Take a medium-sized ham: and place it'te 
soak for ten or twelve hours. Then cut away the rusty part 
from underneath, wipe it dry, and cover it rather thickly over 
with a paste of flour and water. Put it into an earthen - dish, 
and set it into a moderately heated oven for four hours. When 
done, take off the crust carefully and peel off the skin, put a 
frill of paper round the knuckle, and raspings of bread over 
the fat of the ham, or serve it glazed, and garnished with cut 
vegetables. 

Some persons infinitely, prefer a baked ham to a boiled one, 
but we think it better boiled or steamed. 


BLANQUBTTEZOR GALES Sy HR: 


Two pounds of calf’s liver, one pint of water, three table- 
spoonfuls of butter, three tablespoonfuls of flour, one teaspoon- 
ful of onion juice, one teaspoonful of Bovril, one teaspoonful 
of minced parsley, two teaspoontuls of salt, one-third teaspoon- 
ful of pepper. 

Wash the liver, and, putting it in a stewpan with boiling 
water enough to cover it, cook gently for two hours: then take 
it up, and set away to cool. When cold, cut into small cubes, 


(Ga0DC Lee Meet WEVA SEARED ENNE APRA. NMS NOAA 8S CEES ELSI MLE AE BETAS AE LED RLS HATE UST HATTER EOE ELEN GEE SIE TOTS 
a Entrée Dishes, Ramikins, Souftié Dishes 
French Fire ae Bichon te Egg Poachers, Fish Entrée 
n akers, French Filter Coffee Pots. 
Proo a China 10 per cent discount on mentioning this book. 
A. T. WILEY & CO. 1803 Notre Dame St. and 2341 St. Catherine St. 
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and season with the onion juice and half the salt and pepper. 
Put the butter in a frying-pan, and set on the fire. When hot, 
add the flour, and stir until the mixture is smooth and frothy. 
Gradually add the water, stirring all the time. When this boils, 
add the extract of meat and the remainder of the salt. and 
pepper. Boil for three minutes; then put in the liver and pars- 
ley, and cook gently for ten minutes. Stir in the lemon juice, 
and serve hot. 


MINCED LIVER: 


Use the liver of beef, lamb or calf. Wash and parboil one 
pound; remove all skin and veins and chop fine. Melt one 
tablespoonful of bacon fat in a saucepan and put in the liver. 
Cover with boiling water, one pint or less, in which is dis- 
solved one-half teaspoonful of Bovril, one saltspoonful of salt 
and a little pepper. Cook gently for a half hour or more until the 
liver is tender and the water has nearly all evaporated. Serve 
with mashed potatoes. 


VENISON. 


Venison is one of the most easily digested meats. It may be 
cooked after the same rules as mutton or beef. It should be 
cooked rare, and served very hot with currant jelly. The saddle, 
or loin, is the choicest cut for roasting or for steaks. Steaks 
are also cut from the Jeg. 

Venison steak should be broiled the same as beefsteaks, and 
served with maitre d’hote butter, made with currant jelly instead 
of lemon juice. 
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VIRGINIA STEW: 


A medium-sized chicken, cut as for frying; a potato for each 
member of the family, two ears of corn cut from the cob, a gen- 
erous handful of lima beans, three nice round tomatoes, one 
teaspoonful of salt, quarter as much pepper. The chicken 1s 
first parboiled, and then the vegetables added, and the 
whole simmered an hour and a half longer. About a quart of 
water is needed. Serve in a deep platter. The only vegetable 
used with this stew is a dish of boiled rice. This is a Virginia 
concoction, and very palatable, too. 


LAMB SCEW- 


Purchase a shoulder of spring lamb which weighs about four 
pounds. Cover sparingly with boiling water, and boil gently 
for half an hour; then add one sliced onion, four or five pota- 
toes cut in blocks about an inch square, a sprig of parsley cut 
fine, and three large tomatoes, after removing the seeds. 


WY AUN Ese Cs he, 


Stew one chicken until tender, and make a gravy with it 
as for fricassee. Take some fresh baking-powder biscuit, break 
them open and spread on a platter crust side down, and when 
ready to serve pour over the chicken and gravy. 


CREAMED -DRIEDSRERE, 


One tablespoonful butter, browned in a frying pan. Put in 
about one-half pound chipped beef, and let get thoroughly 
hot. Pour in about one cup milk, and thicken with 4 little 
flour and water. Scrambled eggs put around the beef are a 
nice addition to it. 


SL eee ea Sy 
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PRIZZEER DS BELT: 


One-half pound shaved dried beef, three tablespoonfuls of 
butter, two tablespoonfuls of flour, one-eighth teaspoonful of 
pepper, three gills of water, one-half teaspoonful of Bovril. 

Put the beef and one pint of cold water in a frying pan and place 
on the fire. When the water begins to boil, turn the contents of 
the frying pan into a strainer, and drain the beef thoroughly. 
Mix the flour smoothly with a gill of cold water. Put the but- 
ter in the frying pan, and set on the fire, and when it becomes 
hot, add the drained beef. Cook for five minutes. Now add 
half a pint of boiling water, in which has been dissolved the 
extract of meat; next stir in the flour mixture and pepper, and 
cook gently for three minutes. 

This is an excellent relish for luncheon, breakfast or tea. 


FRICANDEAU.: 


Wirse Ni browne ance WVirs: MES 


Three and one-half pounds of cold roast veal chopped fine, 
one tablespoonful of salt and one of pepper, one-half of a nutmeg, 
four or five rolled crackers, three eggs. If the veal is thin, add 
a piece of butter half as large as an egg, and a tablespoonful 
of cream. Form al! this in a large roll, and spot the roll over 
with bits of butter; then strew over it the pounded crackers 
(a little of the cracker should be mixed with the veal), put it 
in the oven, and from time to time add a little water. Cook 
slowly two hours. When cold, slice thin, and it makes an 
excellent relish. 


9 Sugar Cured 
AHARPER S HAMS AND BACON 


are the best. 
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SWEET BREADS, 


Scald in salt and water, take out the stringy parts; then put 
in cold water a few minutes; dry in a towel; dip in an egg and 
bread crumbs, and fry brown in butter; when done place on a 
hot dish; pour into the pan a cup of sweet cream, a little 
pepper and salt, and a little parsley chopped fine; add flour, 


and when boiling pour over the sweet breads; add mushrooms if 
desired. 


TRAV BLN Gein Cee 
Miss]. tacos 


Chop sardines, ham and a few pickles quite fine; mix with 
mustard, pepper, catsup, salt and vinegar; spread between 
bread nicely buttered. This it to be cut crosswise, like jelly 
cake. 


POUMROAS TS: 


Take a good rump of beef—say five pounds, put it in an iron 
pot, pour over one cup of vinegar and one of water, season 
with one onion, pepper and salt to taste. Cover with close 
lid, and let it steam until it boils dry. Turn the meat, and let 
it roast till brown, then add one pint of hot water. Mix one 
tablespoon of flour and a small lump of butter; stir into the water 
to form the gravy. This will take about two hours in all to 
cook. 


BE TRO Ue aE 


Remove the tough skin from about five pounds of the flank 
of beef. A portion of the meat will be found thicker than the 
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rest. With a sharp knife cut a thin layer from the thick part, 
and lay upon the thin. Mix together three tablespoons ot salt, 
one of sugar, one-half a teaspoon of pepper, pinch of clover 
and one teaspoon of summer savory. Sprinkle this over the 
meat, and then sprinkle with three tablespoons of vinegar. 
Roll up and tie with twine. Put away in a cold place for twelve 
hours. When it has stood this time, place in a stewpan with 
boiling water to cover, and simmer gently for three hours and 
a half. Mix four heaping tablespoons of flour with half a cup- 
ful of cold water, and stir into the gravy. Season to taste with 
Salteand pepper. -oimmer half an hour longer.’ This dish is 
good hot or cold. 


DEBE ROLL: 


Two pounds of chopped beef, one cup of rolled crackers, one 
cup of sweet milk, one egg, salt and pepper. Mix thoroughly 
and make it in a roll. Pour two cups of boiling water over it. 
Bake about two hours in a moderate oven. 


) 


Us 


yal BV che TINY 


Six lamb kidneys, two tablespoonfuls of butter, one and one- 
half tablespoonfuls of flour, three gills of water, one tablespoon- 
ful of lemon juice, one teaspoonful of Bovril, one teaspoonful 
of salt, one-tenth teaspoonful of cayenne. 

Draw the thin skin from the kidneys, and then split them in 
halves. Cut the fat and sinews from the inside; then cut the 
kidneys into small pieces, and wash them. Put them in a 
stewpan with two quarts of cold water, and let them heat gently 
to the boiling point, but do not let the water boil. Set back 
where they will keep hot for fifteen minutes; then drain them. 
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Put the butter on the fire, in a frying-pan, and when hot, 
stir in the flour. Cook until smooth and brown, stirring all the 
time. Gradually add the water, then the extract and seasonings. 
When this: boils add the kidneys, and set back where the stew 
will keep hot, but not boil, for half an hour. When that time 
has passed, add the lemon juice, and, if yow choose, half a gill 
oi sherry. Serve very hot: 


NEGK: PLECRHVOR SHOULDERTOER Ay AL: 
Mrs: ‘Cu Co-Stratton, 


Put a piece of butter the size of an egg into a kettle; put it 
on the stove; when it begins to fry, put in the veal, season it and 
let it fry until ‘brown, then add water sufficient to cook it. 
When done, take cream and flour well stirred, and thicken as 
for fricasseed chicken, and you have a nice dinner, very like 
chicken, and much cheaper. Two pounds of veal will make a 
dinner for six or eight, providing it is not all bone. 


MUTTONACULE EM GrsnU hE 


One slice from a leg of mutton, one tablespoonful of butter, 
one-half teaspoonful of Bovril, one gill of strained tomato, 
one-half gill of water, one teaspoonful of flour, one teaspoonful 
of salt, one-quarter teaspoonful of pepper. 

Put the butter in the frying-pan, and set on the fire. When 
the butter is melted, lay the cutlet in the pan, and season with 
half the salt and pepper. Brown on both sides, cooking the 
meat (which should be three-quarters of an inch thick) for six 
minutes. Now add the tomato and extract of meat. When this 
boils, stir in the flour, mixed smoothly with the. cold water. 
Season with the remainder of the salt and pepper, and cook 
gently for five minutes. Serve at once. 








1 Sold, Exchanged, Tuned and Repaired. 
Pianos W.H. LEACH, 49 Metcalfe St. 


Formerly manager for one of the Leading Piano Stores in Montreal. 
swrvyrwr=— Telephone 3898. 
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TONGUES. 
To Boil a Tongue. 


Trim and wash the tongue, put it into cold water at such a 
distance from the fire that it may be an hour in heating; then 
let it simmer from three to four hours, according to size; take it 
out of the hot water, and plunge it into cold water, when the 
skin can be easily drawn off. If wanted to be served hot, it 
should be glazed over with a jelly of cow’s heel or calf’s foot, 
laid on with a paste-brush, two or three times, till it looks 
transparent, and then send in with mashed turnips and sliced 
CakrOLs. 

If a tongue be boiled to send to the table cold, it is now 
usually rolled up as soon as boiled and skinned; the thick put 
in the middle after it has been nicely trimmed. It must thea 
be bound with tape, put into a tin mould, with a weight upon it 
for twenty-four hours; when turned out, remove the tape and 
put a silver skewer through, and cut it like a fillet of veal. 


PELE TED VAC. 
WY He a tepnd PG 


Boil the veal tender, pick it up fine, put it in a mould, add 
the water it was boiled in, and set in a cold place; season with 
salt and pepper to taste; a layer of hard boiled eggs improves 
ai 


TOR OAS Ac BREAST ORV AL, 


Skewer down the caul till the veal is almost roasted, which 
will be in two hours, if even a large breast. Baste it well, and 








is purely a Medicinal 
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ane great reluctance I began, but I must say that with the 
greatest satisfaction I now continue using 


a Lay. Ii be - raihinanerere 


Many friends of mine are also using it to stop their hair from falling 
out, and restoring gray hair to its natural color; it also keeps the 
ane cee and free from Dandruff. At all Druggists. Only 50c. 
a bottle. ; 








be careful to preserve the sweetbread from scorching. Before 
you take up the veal, remove the caul, dredge and baste till it is 
well browned. Serve with melted butter and lemon. 

Sometimes the sweetbread is taken out, and stewed separately, 
but it should always be served with the breast. 


BREAD ED AV Bi ChO rs 


Have the chops nicely trimmed, leaving a bit of bone bare 
at the ends; season nicely with salt and pepper;.dip each’ one 
first in beaten egg, then in bread or cracker crumbs, andi fry 
to a delicate brown in hot lard. These make a very pretty 
lunch dish if laid around a little mound of mashed and browned 
potatoes. A garnish of curled parsley add to the effect. 


VEAL SWEETBREAD. 


Slice, put in cold water, drain and place in a skillet prepared 
with hot drippings; when brown on under side then turn; 
make a stiff batter of two eggs, half a pint of milk, flour to 
thicken and salt to taste, and into it dip each slice; return to 
the skillet and fry brown over a moderate fire. 


FO ROAST A TONGUE 


Trim a large tongue, cutting away the roots entirely, and put 
it in cold water over the fire till it boils; then take it out and 
skin it, cover it with thin slices of bacon, and stick in it a 
dozen cloves; then roast it before the fire for three hours, bast- 
ing it well. Send it to table hot, with rich gravy sauce round it. 








The Best is the Cheapest. 
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BOVRIL 


Sandwiches for Fishing, 
Yachting and Picnic parties 





TOP BAK ETON GUE. 


Parboil the tongue and skin it as for roasting; trim it neatly, 
mince two boiled onions, a bunch of parsley; mix with these 
three tablespoonfuls of fine crumbs seasoned with a drachm of 
cayenite, and arbladée of mace: and six. cloves pounded; , spread 
the seasoned crumbs over the tongue, and cover them with 
bacon cut as thin as possible. Roll up the tongue with the 
thick part in the middle, put it into a small baking-pan, cover 
if@with ‘broth! or stock, put it into the oven and let-it bake 
slowly from three to for hours. When taken out, put it into 


the rhould and press it till cold. It makes a pretty dish for 
breakfast or lunch. 


Piby OF CORD sMEnT. 


Three pints of cold meat, one pint of flour, one-half pint of 
milk, three gills of water, one-half teaspoonful of Bovril, two 
teaspoonfuls of salt, one-third teaspoonful of pepper, one table- 
spoonful minced onion, one tablespoonful minced carrot, one bay 
leaf, one teaspoonful of minced parsley, one and one-half tea- 
spoonfuls of baking-powder, three tablespoonfuls of butter, one 
tablespoonful of lard. 

Free the meat from skin, fat and bone, and cut it into small 
pieces. Season it with half the pepper, and one teaspoonful of 
salt, and put it in a dish that will hold about two quarts. Put 
two tablespoonfuls of butter in a frying-pan with the onions, car- 
rot and bay leaf. Cook slowly for ten minutes; then add one 
heaping tablespoonful of flour, and stir until smooth and frothy. 
Gradually add the water, and simmer for ten minutes. Now 
add the extract of meat, half a teaspoonful of salt, and the 
remainder of the pepper and cook for three minutes longer. Take 


Peiogtne ay xt sso, VILTOLCSOAP 
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out the bay leaf, and pour the gravy over the meat. Cover the 
dish, and place in a moderate oven for half an hour. Mix half 
a teaspoonful of salt and the baking-powder with the flour, 
and rub through a sieve. Rub the lard and a tablespoonful of 
butter into the flour, and then wet with the milk, stirring with 
a spoon. Sprinkle the moulding board with flour, and, turning 
the dough out upon it, roll down to a size a little larger than 
the top of the baking dish, and of the same shape. Take the 
dish of meat from the oven, and cover with the sheet of dough; 
then return it to the oven, and bake for twenty minutes. Serve 


hots 


SHEPIERD Sep ie: 


One quart of cold cooked meat, one pint of water, one-half 
pint of hot milk, six potatoes of good size, one tablespooniul of 
minced onion, three tablespoonfuls of butter, two level table- 
spoonfuls of flour, two and one-half teaspoonfuls of salt, one- 
half teaspoonful of pepper, one-half teaspoonful of Bovril. 

Put two tablespoonfuls of butter in a frying-pan, and set on 
the fire. When hot, add the flour, stirring until smooth and 
brown. Gradually pour the water upon this mixture, stirring 
ali the time. When the gravy boils, add one-third of the pepper, 
half a teaspoonful of the salt, and the extract of meat. Have 
the cold meat cut in slices or small cubes, and seasoned with 
one teaspoonful of salt and one-third of a teaspoonful of pepper. 
Put this in a baking-dish that will hold about two quarts. Pour 
the gravy over the meat, and then add the minced onion. 
Have the potatoes pared, and put them in a stewpan of good 
size. Cover with boiling water, and place on the fire. Cook 
for just ‘thirty minutes; then pour off the water, and mash the 
potatoes light and fine. Beat into them the milk, one table- 
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spoonful of butter, one teaspoonful of salt and one-third of a 
teaspoonful of pepper. Spread the potatoes on the prepared 
meat, and bake in a moderately hot oven for forty-five minutes. 
Serve at once. 


BAKED PORKVAND) BEANS: 


Soak one quart of pea beans in cold water over night. In the 
morning put them into fresh cold water, and simmer till soft 
enough to pierce with a pin, being careful not to let them boil 
enough to break. If you like, boil one onion with them. When 
soft, turn them into a colander, and pour cold water through 
them. Place them with the onion in a bean pot. Pour boiling 
water over one-quarter of a pound of salt pork, part fat and 
part lean; scrape the rind till white. Cut the rind in half-inch 
strips; bury the pork in the beans, leaving only the rind ex- 
posed. Mix one teaspoonful of salt—more, if the pork is not 
very salt—and one teaspoonful of mustard with one-quarter of 
a cup of molasses. Fill the cup with hot water, and when well 
mixed pour it over the beans; add enough more water to cover 
them. Keep them covered with water until the last hour; then 
lift the pork to the surface and let it crisp, Bake eight hours 
in a moderate oven. Use more salt and one-third of a cup of 
butter if you dislike pork, or use half a pound of fat and lean 
corned (beet. 

The mustard gives the beans a delicious flavor, and also 
renders them more wholesome. Many add a teaspoonful of soda 
to the water in which the beans are boiled to destroy the 
acid in the skin of the beans. Yellow-eyed beans and Lima 
beans are also good when baked. 
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Six chops, one egg, one teaspoonful salt, one-quarter tea- 
spoonful pepper, one-half a pint dried bread crumbs; Cottolene 
for frying. 

Put Cottolene in the frying-kettle about four inches deep, 
and heat’ slowly, » Have) the chopsmcut@about, an eitich ainiek. 
Season them with the salt and pepper, then dip them in the 
beaten egg and roll in the bread crumbs. When the fat is 
smoking hot, put in the cutlets, and cook them for six minutes. 
After they have been cooking for one minute, set the kettle 
where the heat is not so great, yet where the fat will be nearly 
as hot as when over the coals. Drain the cutlets on brown paper 
and serve on a hot dish with tomato sauce. 


SE WP La aN ve 


One pound bread crumbs, five ounces Cottolene, one teaspoon- 
ful each of cloves, allspice, nutmeg, ginger, mace, celery and 
salt, half a teacupful sugar, two large tablespoonfuls mustard, 
six eggs well b&ten, one boiled ham. 

Mix the above ingredients and moisten: with cream. Gash 
your ham while hot, fill in with the dressing. Rub over with 
the white of an egg, sugar and grated crackers. Set in the 
stove to brown. 


BACON FRAZE, 
Beat four eggs into a batter with one-half teacupful cream and 


teaspoonful flour; fry some thin slices of bacon and dip them 
in it; lay the bacon in a frying-pan with heated Cottolene, pour 
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the batter over it, and when both sides are well browned lay 
on a heated dish and serve hot. A good breakfast relish. 


VEAL LOAE 


Take three and one-half pounds of veal, fat and lean, one 
thick slice of salt pork; chop the whole raw; take six common 
crackers pounded fine, two eggs, one-half cup of Butter, one 
tablespoonful of pepper, a little clove, and any herb to suit the 
taste. Mix it well together, and make into loaf like bread; 
put into a shallow baking pan with a little water; cover with 
bits of butter, and dredge flour over it. Bake slowly two hours, 
basting it as you would meat. This is nice cut in thin slices 
for a tea dish, and it will keep good for some time. 


POTTED, BEE. 


Take three or four pounds of lean beef, or any smaller quan- 
tity, free from sinews, and rub it well with a mixture made of 
a handful of salt, one ounce of saltpetre, and one ounce coarse 
sugar; let the meat lie in the salt two days, turning and rub- 
bing it twice a day; put it into a stone jar with a little beef 
gravy, and cover it with a paste to keep it close; bake it in a 
very slow oven several hours, till the meat is tender; then pour 
off the gravy, which should be in very small quantity; pound 
the meat when cold till it is reduced to a smooth paste, adding 
by degrees, a little fresh butter melted; season it as you proceed 
with pepper, allspice, nutmeg and a little mace, wine, mustard 
and vinegar, or such of these as one thinks agreeable. When 
thoroughly mixed together press closely into small pots, nearly 
full, and fill them up with a layer of clarified butter or suet,'and 
tie them up tight and keep in a cool place. Makes a very nice 
meat for tea, and will keep some time. 








is particularly adapt- 


Wilson's Invalids Port sii." 
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SATUS ANS GOL) 


Fry one pound of sausage.. Make a good biscuit dough; roll 
each sausage in a small piece of the dough rolled thin. Bake 
until a nice brown. Save the sausage gravy to be eaten ‘with 
LOLsar Ni cewtOrtea, 
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SO WS EA OUR? BiGisoeniry AAs 


Put the pigs’ feet and ears, when well cleaned, over the fire 
in cold water. Boil till tender; pour over them in a jar a pickle 
made of cider vinegar, whole peppers, cloves and mace, boiling 
hot. They will be ready to eat in three days or less. 


EBNGUISH sPORK- PLE: 


Make a pie-crust, not very rich, and put it around the sides 
of a deep pie dish. In the bottom, and above, put layers of thin 
sliced bacon, thin sliced potatoes, onions chopped or sliced very 
fine, lean fresh pork cut into small pieces. Season with pepper, 
salt and sage. Fill the dish with any good gravy left from 
roasts, or with water thickened for the occasion, with some 
butter added. Cover with crust, and bake about half an hour. 
Cover the pie with thick brown paper if it gets too brown. 


eG) * SCREW OP Gi Rue 


Take a nice piece of the leg of fresh pork; rub it with a 
little salt and score the skin. Put it into a pot with sufficient 
water to cover it, and stew it gently for two hours or more, 
according to its size. Then put into the same pot a dozen or 
more sweet potatoes, scraped and split and cut in pieces. Let 


ABBEY’ S Effervescent Salt 


~~ + Is an honest preparation, coming as a 
IN boon to a disease worried world. 
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the whole stew gently together for an hour and ay alieon till 
all is thoroughly done. This stew will be found very good. 
For sweet potatoes you can substitute white ones mixed with 
sliced turnips, or parsnips scraped and split. 


HASHED VENISON. 


One and one-half pints of cooked venison, three gills of 
water, two tablespoonfuls of butter, one tablespoonful of flour, 
one tablespoonful minced onion, one and one-half teaspoontuls 
salt, one-tenth teaspoonful of cayenne, one teaspoonful of Bovril. 

Have the venison chopped rather coarse, and seasoned with 
half the salt and pepper. Put the butter and onion in a frying- 
pan, and set on the fire. Cook slowly for ten minutes; then 
add the flour, and stir until it turns brown. Gradually add the 
water, stirring all the time; then put in the extract of meat and 
the remainder of the salt and pepper. Cook for three minutes; 
then add the meat, and cook gently for five minutes. Serve 
on six slices of buttered crisp toast. 

For many tastes, a teaspoonful of lemon juice and two table- 
spoonfuls of Madeira improve the dish. If used, they should 
be added just as the hash is being taken from the fire. 


MINCED MEAT-CUPS. 


Minced beef or mutton, small, with onions, pepper and salt; 
add a little gravy, put into scallop shells or small cups, mak- 
ing them three parts full, and fill them up with potatoes 
mashed with a little cream, put a bit of butter on the top and 
brown them in an oven. 


R’S Pork Sausages 
ARE THE BEST. 








68 


Are sold by all first class Grocers and 


J 
Hansen S Druggists. 12 Tabiets for 15 cents, and 


only one Tablet required to Jelly one 
Junket Tablets 2.2. or ai. 
EVANS AND SONS, Ltd, Agents for Canada, 


Montreal and Toronto. 





BEEF OR VEAL STEWED WITH*APPLES. 


Mrs. James Beaty. 


Rub a stewpan with butter; cut the meat in thin slices, and 
put in with pepper, salt and apple, sliced fine; some would add 
a little onion. Cover it tight, and stew till tender. 


DEEP CAKES POR ADI DE DISHFORVD RE SS HD aNiie i. 


Mrs. S. McMaster, Toronto. 


~ Pound some beef that is underdone with a little fat bacon or 
ham; season with pepper and salt, and a little shalot or garlic. 
Mix them well, and make into small cakes three inches long 
and half as wide and thick; fry them a light brown, and serve 
them in a good thick gravy. 


ECONOMICAL DISH WITH MANY COOKED MEATS. 


Chop up some veal very fine with cold potatoes, salt and 
pepper, and a little broth, a little white flour and a good-sized 
piece of butter. Cook for half an hour. 

Make a toast; cut in diamonds, and place around the dish. 


RODS sbi Ai 


The piece containing the fillet is the best. Put a piece of 
butter on the beef, place ina dripping-pan, having previously 
put in pepper, salt and a little flour. Cook the required time 
in a very quick oven, basting often. 


Only 50c. LUBY’S ey PARIS Tae 
a Bottle . WAIR RENEWER 
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TOs OAS AS TLOULDER OR MUTPION. 


There is no joint so useful and so common in a family as the 
shoulder of mutton, which is always attainable at a moderate 
price, does not require to hang long, and is easy of digestion. 
An hour and a half is long enough to roast a small shoulder of 
seven pounds—longer, in proportion to the size. A very nice 
dish may be made of a roast shoulder of mutton by serving it 
im onion sauce. 


neon ON tA LOIN OF MUTTON. 


The loin is the most tender, delicate joint of the sheep. It is, 
however, too fat for roasting, unless it be trimmed into the 
form called by the butchers the strait loin; the flap, the skin, 
and the greater part of the fat being pared away, leaving the 
joint narrow and neat in form. It should then be jointed 
that it may be carved conveniently if in a family where it is 
usual to separate the joints rather than slice the meat; but 
the most approved way is to cut slices the lengthway, as in the 
saddle. The fat should be covered with paper till the mutton 
is nearly roasted; if of a moderate size, an hour and a half will 
be long enough to cook it. It may be sent in with currant 


jelly. 
Dewees > AK ANDOYS LER PLE: 


Procure a pint of oysters and two pounds of round steak, 
cut an inch thick. Cut it into strips two and one-half inches 
wide. Mix on a plate two tablespoonfuls of flour, a teaspoonful 
of mixed herbs, the same of salt and half the amount of pepper. 
Dip each piece of meat in this; placa an oyster on one end 








Mr. Ernest F. Kerr, Organist Olivet Baptist Church, has 
purchased a new 3 pedalled Morris Upright Piano from 
W. H. Leacu, 49 Metcalfe St. ‘‘ Ladies, have you seen the 
Morris ? ” , é 
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and roll up loosely: place in the bottom of a pie dish and pile 
up: well toward the centre. Pack the roll loosely, so the gravy 
may flow through and help cook them. Add the oyster liquor 
and enough stock to nearly cover the meat; dot with bits of 
butter. Cover with a flaky crust, and bake an hour and a half 
in a slow oven. For the crust, add a half teaspoonful of salt 
to a cupful of flour; cut into it a half cupful of cold lard; when 
dry and powdery like meal mix through with the knife two 
tablespoonfuls of ice-water, turn out on flour board and sprin- 
<le thick with flour and lightly roll from you until the requisite 
size ato. Lit themtop jor spie. 


VEAL-AND-HAM PIE. 


Take one-half pound each of veal and ham, cut into small 
pieces, put into a pan with three gills of water; let it simmer 
for one and one-half hours, strain and chop the meat up fine, 
and then add the gravy, salt, pepper and a little gelatine; then 
take one-half pound of flour, rub in three ounces of lard, add 
a little salt, mix with boiling water; let it stand until cold, then 
make up in the usual way; it will make a standing pie; bake in 
a moderate oven. 


CHICKEN VPiE: 


Joint your chicken in the usual manner, boil it until tender, 
having water-enough to make gravy. Make a rich baking pow- 
der biscuit dough, roll it until quite thin, line your pudding 
dish, carefully place the pieces of chicken in it and pour over 
the gravy made from the water in which the chicken was 
boiled, by adding a little flour, seasoning to taste and a generous 
lump of butter. Put on the top crust and bake it for about 
three-quarters of an hour. Always have a bowl of gravy to 
dip on the chicken when it is served. 


ts particulai ly udapted for 
[ washing flannels ; it will 
not cause them to shrink, 


but restores their softness. 
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Sauces for Meat and Fish 


In making sauces, when the butter and flour are cooked to- 
gether, if the sauce is to be white, cook only until the mixture 
is smooth and frothy. If, however, the sauce is to be brown, stir 
until the butter and flour turn dark brown. 

Before adding the liquid, the pan should be drawn back to a 
cooler place, to reduce the temperature of the flour and butter. 
The liquid should be cool when added. If these precautions be 
heeded the sauce will always be smooth. 

li vegetables be used to flavor the sauce they should be 
fried slowly in the butter, being careful not to scorch them. 

A sauce may be made in five minutes which will be satis- 
factory for vegetables, for warming over meats, or to serve with 
some simple entree. If the sauce be wished smooth and ve}l- 
vety, it must be cooked for at least two hours, with the cover 
off the saucepan, and the sauce just bubbling at one side. This 
long cooking will separate the butter from the other ingredients, 
and it must be skimmed off before the sauce is strained. Among 
French cooks, itis the practiceto,add tdithesauce; just beiore 
serving, a little more butter, to replace that which has been 
skimmed off. The sauces are, however, quite rich enough with- 
out this addition. 


VERY NICE RIGH FS. UGis 


Take a pound and a half of scraps of venison, with three 
pints of water, a few cloves, a few blades of mace, one-half a 
nutmeg, and salt and cayenne pepper to taste; boil it down to 
a pint, skim off the fat and strain; add half a pint of currant 
jelly, one pint of claret and one-quarter pound of butter, divided 
into bits and rolled in flour. 








Ask your Crocer for 


AAKPER:S ile cease eee 


s, Bacon and Sausages 


13 


Ladies Say 


Baby’s Own Soap 


Is unsurpassed... 
for the Ccmplexion. 














WIN Cra OV SAU CE. 


Make half a pint of melted butter, and stir into it one and a 
half tablespoonfuls of anchovy essence and add seasoning; a 
squeeze of lemon juice is an improvement. 


CEL SiS AUC, 


Two large tomatoes, two large onions, three peppers, two 
tablespoonfuls of salt, three cups of vinegar, two tablespoonfuls 
of sugar and a little cinnamon. Remove seeds from the tomatoes 
aiter they dare peeled, also- the seeds from the peppers: Chop 
fine the tomatoes, peppers and onions. .Boil one hour and bottle 
while hot. 


NN eA Ci ORICA MB. 


Though every cook professes to make mint sauce, it is from 
its very simplicity often- prepared carelessly and hastily. Pro- 
cure fresh, green, young leaves of mint, wash them well and 
mince very fine; mix in the proportion of two tablespoonfuls 
of minced mint to two teaspoonfuls of powdered sugar, stir 
them together in the tureen,.and then pour over four table- 
spoonfuls of good vinegar; make the sauce immediately be- 
fore it is wanted. It is served in a‘tureen, with hot or cold 
roast lamb. 


PO ok DESDE oAICH POR SRORST, Bi bas, 


The horseradish must be well washed, brushed and scraped; 
grate two tablespoonfuls and put into the tureen with a tea- 
spoonful of salt, a teaspoonful of mustard in powder, and two 


SE IRE: TEBE ER ERODES ETE TEST PS OTHERS BE NITE ESR 
FAMILY WASHING OUR SPECIALTY 
(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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tablespoonfuls of cream; when these are well mixed, add gradu- 
ally four tablespoonfuls of vinegar. 

Horseradish is in the best state for grating about November 
and December. 


SAUCE PORSCOUD FEO Ws ORM GrpMials: 


Pound in a mortar the yolks of two hard-boiled eggs, with a 
tablespoonful of vinegar, an anchovy, and .a teaspoonful .of 
mustard; when all is quite smooth, add a tablespoonful of fine 
salad oil, and another tablespoonful of vinegar, and rub till 
quite blended “Strain it and serve invajtureen, 


SAU GC BAAS VUAT TREE io Oh eG Oui: 


Rub in a mortar two ounces of butter,.a dessertspoontiul of 
finely-minced parsley, a teaspoonful of salt, and half as much 
pepper; when quite smooth, blend the whole with two table- 


spoontuls of lemon juice. Serve with steaks, chops, etc., on the 
dish. 


MUSHROOMS AUT: 


Four tablespoonfuls of butter, three tablespoonfuls of flour, 
one teaspoonful of Bovril, one teaspoonful of salt, one-third tea- 
spoonful of pepper, three gills of water, one can of mushrooms, 
one gill of mushroom water. . 

Put the butter in a frying-pan, and set on the fire. When hot, 
add the flour, and stir until smooth and brown. Gradually add 
the cold water, stirring all the time. Now add the extract of 
meat, the mushroom water, salt ‘and pepper. Simmer for five 
minutes; then add the mushrooms, and simmer for five min- 
utes longer. 








Miss A. M. Sharp, Teacher of Piano, has purchased a new 
3 pedalled Morris Upright Piano from W. H. Lracu, 49 
Metcalfe St. The touch of the Morris is elastic. 
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Crete AU BRIAN D SAUCE 


One pint of Spanish sauce, two tablespoonfuls of butter, one 
tablespoonful of lemon juice, one teaspoonful minced tarragon, 
one teaspooniul of minced parsley, one-half teaspoonful of 
Bovril, one gill of sherry. 

Put the Spanish sauce, extract of meat and the sherry in a 
saucepan, and stir until the mixture begins to boil; then add 
the other ingredients. Draw the saucepan back, and cook for 
tive minutes, without boiling. 


BROWN SAUCE. 


One and one-half pints of water, four tablespoonfuls of butter, 
four tablespoonfuls of flour, two tablespoonfuls minced onion, 
‘one tablespoonful of carrot, one whole clove, one tablespoonful 
of Bovril, one baked sour apple, one generous teaspoonful of 
salt, one third teaspoonful of pepper. 

Cook the vegetables and butter together slowly for twenty 
minutes. Now draw the pan to a hotter part of the stove, and 
stir until the butter separates; then press the butter from the 
vegetables, and put them in a saucepan. Put the flour with the 
butter remaining in the pan, and stir until smooth and brown. 
Gradually add the water, stirring all the time. Boil for three 
minutes, and turn into the stewpan with the vegetables. Add 
all the other ingredients, and simmer for fifteen minutes. Strain, 
and serve, or use for the foundation of other sauces. 

This sauce may be used with any kind of fish, meat or game 
that would, require a brown sauce. The apple may be omitted. 


PIOUANTE, SAUGE: 


Three gills of water, two tablespoonfuls of butter, one and 
one-half tablespoontuls of flour, one-half teaspoonful of Bovril, 


9 Sugar Cured 
HARPER S HAMS AND BACON 


are the best. 
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one level teaspoonful of salt, one-tenth teaspoonful of cayenne, 
one-half teaspoonful of sugar, two tablespoonfuls of tarragon 
vinegar, one tablespoonful of minced onion, one tablespoonful 
of minced cucumber pickles, one tablespoonful minced capers. 

Put the butter in a pan, and set on the stove. When hot, 
add the flour, and stir until smooth and brown. Gradually add 
the water. Stir until this boils; then add the extract of meat 
and the salt and pepper, and simmer for ten minutes. Put the 
vinegar, sugar and onion in a frying-pan, and set over the hot 
fire to boil for five minutes. Add this and the pickles and capers 
to the sauce, and, after boiling once, serve. 

This sauce may be served with roast or boiled meats, and some 
kinds of fried and broiled fish. 


ROMAN SAUCE. 


Put one teacup of water and one of milk on the fire to scald; 
stir in a tablespoonful of flour and three well-beaten eggs. 
Season with pepper and salt, two ounces of butter and a table- 
spoonful of vinegar. Boil four eggs, slice and lay over the dish. 
Serve with boiled tongue, beef, venison or fish. 


VAD RD EL Oa ESA Wiebe 


Add to one teacupful of fresh made drawn butter, the juice 
of one small lemon, chopped parsley, minced onions and thyme, 
cayenne pepper and salt. Beat while simmering. Serve with 
meat or fish. 


CONG Veen UC Loe 


One pint oysters, half a lemon, two tablespoonfuls butter, 
one tablespoonful flour, one teacupful milk or cream, cayenne 
and nutmeg to taste. 


Entrée Dishes, Ramikins, Soufflé Dishes, 
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Stew the oysters in their own liquor five minutes, and add 
the milk. When this boils, strain the liquor and return to the 
saucepan. Thicken with the flour when you have wet it with cold 
water, stir it well in, put in the butter, next the cayenne (if you 
like it); boil one minute, squeeze in the lemon juice, shake it 
around well, and pour out. 


auc, PIlOUANT. 


Take one tablespoonful of chopped parsley and rub it to a 
paste, then add gradually, rubbing all the while, the yolks of 
three hard-boiled eggs; add a quarter of a teaspoonful of dry 
mustard, and a teaspoonful of Worcestershire sauce, mix until 
smooth, and add a tablespoonful of vinegar, two tablespoonfuls 
of butter, and a teaspoonful grated onion; then add gradually a 
half-pint of boiling stock, season with salt and pepper, and serve 
ate Once: 


MADE MUSTARD. 


Pour a very little boiling water over three tablespoonfuls of 
mustard; add one saltspoonful of salt, a tablespoonful of olive 
oil, stirred slowly in, and one teaspoonful of sugar; add the 
yolk of an egg beaten well, and’ pour in vinegar to taste. It 
is best eaten next day. 


Saude Ge ROBERT 


Place a piece of butter the size of an egg in the frying pan. 
When melted add a dessertspoonful of flour, and stir on a hot 
fire until’ the mixture is a dark brown... Season. Boil for 15 
minutes. When ready to serve add a small spoonful of mus- 
tard. But do not put on the fire again. This is an excellent 
sauce for cutlets of veal or pork. 
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BROWN SAUCE: 


Three tablespoonfuls of butter, two tablespoonfuls of flour, 
one teaspoonful of salt, one-quarter teaspoonful of pepper, one 
teaspoonful of Bovril, three gills of water. 

Put the butter in a frying-pan, and set on the fire. When 
hot, add the flour, and stir until smooth and brown. Draw the 
pan back to a cooler place, and gradually add the cold water, 
stirring all the time. When this boils, add the salt, pepper and 
extract of meat, and simmer for six minutes. 

The flavor of this sauce may be changed by the addition of 
two tablespooniuls of tomato or mushroom catsup. 


MACD EGR AOS Se U.Gie 


Ileat one pint of brown or Spanish sauce, and add half a gill 
of Madeira. Serve with baked fish, or entrees of game. 


OLIV ESSAU CE: 


One pint Spanish or brown sauce, one-quarter teaspoontul of 
Bovril, one-half pint of boiling water, one dozen olives, one 
tablespoonful of lemon juice. 

After stoning the olives, put them in a saucepan with the 
water, extract of meat and the lemon juice. Place on the stove, 
and cook gently for half an hour; then drain the olives, and, 
putting them in a saucepan with the pint of hot sauce, simmer 
for three minutes. This sauce is appropriate for beefsteak, roast 
duck, entrees of poultry and game, etc. 


ABBEY’S Effervescent Salt 


oe is essentially a 
rN Household Remedy 
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CLEAR DEBE GRAVY: 


Slice thin two pounds of fresh, lean, juicy beef, broil one 
pound over a clear fire about five minutes, to color the gravy, 
put the broiled and raw beef into a stewpan, and pour over it a 
quart of boiling water. Stew gently for half an hour, then 
skim off the fat, and add two onions sliced and fried, a bunch 
of sweet herbs, two cloves, six peppercorns and a teaspoonful 
of salt. Stew for two hours, then strain, and simmer till it is 
reduced to a pint. Let it cool, that you may remove any fat, 
and heat it when wanted. 


Chen DR RY SA Cie 


Pick over the cranberries, leaving none’ but perfect ones, and 
wash them; cook in an enamelled or porcelain-lined kettle in 
water enough to come pretty well up but not over the berries. 
Cook very soit; strain through a sieve. Heat the pulp, and 
while hot add bulk for bulk of hot sugar, then boil again ten 
tc fifteen minutes, or until it stiffens on cooling. Pour into 
moulds or bowls while hot. It will keep some time without 
moulding, but can be covered like any fruit jelly, and thus last 
for quite a long time.‘ 


BREAD Sec0 Cle 


In a half pint of milk, scald a slice of onion, a blade of mace 
and a bit of bay leaf. Soak one cupful of bread crumbs in one 
cup of cold water till soft. Strain the milk over them and beat 
smooth. Add one tablespoonful of butter and one-fourth of a 
teaspoonful of Bovril. Heat over hot water and season to taste. 
Serve with grouse or other game. 


RARER AOR EDR MOLT SOW I TED 


All doctors recommend Wilson’s lide? Port 
for loss of appetite, dyspepsia, and where a bracing 


tonic is required. 
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BROWN MUSHROOM SAUCE. 


Use the liquid from a can of mushrooms, with one-fourth tea- 
spoontul of Bovril in making a brown sauce, and when properly 
thickened add half the can of mushrooms cut in quarters. Re- 
serve the remainder of the mushrooms to garnish the roast or 
steak with which the sauce is served. Flavor with salt and 
pepper, and if desired with onion and lemon juice. 


BROWN SAUCE, 


Use the same proportions as before. Melt and brown the 
butter, add the flour and let that brown also, then add one cup- 
ful of water in which one-half teaspoonful of Bovril is dissolved, 
or use a flavored stock as prepared for soups. 

This sauce, like the creamy one, is capable of. indefinite 
variation. 


MUSHROOM SAUCE, 


One can of mushrooms, or one-third of a pound of fresh 
ones, one pint of brown sauce. 

If canned mushrooms be used, drain off all the liquid, and 
put the mushrooms with the hot sauce to cook gently for five 
minutes. If fresh mushrooms be used, peel them, and cut them 
into small pieces; then add to the hot sauce, and cook for ten 
minutes. Too much cooking makes the mushrooms tough; so 
be careful to cook only for the time given. 








The Best is the Cheapest. 


“sector AARPER’S HAMS and BACON, 
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Poultry and Game 


HE 
RaAot el URK EY, 


A. good method for roasting turkey is, after having prepared 
and stuffed it as for boiling, to tie a couple of slices of fat pork 
cn its breast, and put it in the baking pan with a very little 
water, some pepper and ‘salt. Dredge with flour, the neck 
being laid in the bottom of the pan, put in a hot oven and baste 
citen. When it is nearly done, remove the pieces of pork, so 
as to allow the breast to brown. It should be taken to the table 
while hot, and served with cranberry sauce or jelly. The gravy 
or sauce should not be poured over the bird, as it is a nuisance 
to the! carver. 


Rei Win ayoW ITH OYSTER RORCEMEAT: 


Lay the bird on its breast and cut down the middle of the 
back in a straight line; then, cutting from the neck downward, 
and keeping the knife-blade close to the carcass, find the joints 
which tinite the wings to the body and unjoint them, leaving the 
bones of the wings and the legs in the flesh. In this way free 
the bony carcass of the turkey entirely from the flesh, taking care 
not to cut through the outer skin, especially along the breastbone, 
where there is the greatest danger. Lay the flesh thus separated 
from the bones upon the table, skin side downward, seasoning 
with salt and pepper to suit the tastes of those who are to par- 
take. Place the liver, after the gall has been cut away, on the 
skin of the neck from which the crop has been removed, lay on 
the oyster forcemeat in sufficient quantity to fill out the body 








Miss Helen Wright, Teacher of Music and Organist of 
Calvary Church, has purchased a new 3 pedalled Morris 
Upright Piano from W. H. Leacs, 49 Metcalfe St. To see 


and hear the Morris is to buy it. 
6 


82 


R K RENAUD, KING & PATTERSON 


& 652 Craig Street 


ee ae give all their time to Furniture and 
Bedding. Patronize them, and 


Furniture serve your best interests. 














plumply, then bring the skin together and fasten it by large 
stitches, taking care that the original shape is preserved as 
closely as may be practicable. The roasting is then done in the 
usual manner. 


DRESSING. 


Into a large bowl rub very fine the soft part of a small stale 
loaf, using none of the crust. Season the crumbs very highly 
with summer savory rubbed fine, salt and pepper. Then into a 
hot frying pan put two or three large spoonfuls of good drip- 
ping, add the seasoned crumbs, and begin stirring the mass as 
one would scramble eggs, mixing the dripping well with the 
bread, and adding more of either as necessary. In two minutes 
or less all will be steaming hot and moist, when it should be 
turned back into a big bowl and allowed to cool a little before 
being used. 


ONG> UR DRE SSEN GUO Re RCTs ye 


One pound of bread, crumbled fine, add two stalks of celery 
chopped fine, one-half pound butter melted, salt and pepper to 
taste. Add to this two quarts of the best oysters, strained from 
their liquor, and carefully picked over for bits of shell, etc. 
When oysters are mixed with bread, add enough of their liquor 
to moisten the stuffing well. Fill the turkey, and baste with equal 
parts of liquor of oysters and water. 


OUPEN(FRIGASSEH PaO hs Ch TG Ne 


Joint a pair of young chickens, and put them on the fire in a 
large saucepan with a quart of cold water, Let it come-to-a 
boil slowly; when it reaches this point put in a couple of stalks 


MANCLED WORK BY THE POUND 


SEND FOR PARTICULARS 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHrSTHR STREET. Felephone 1807 
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BOVRIL 


Is Life Sustaining without the aid of 
other Nutritious Food. . . . 





of celery, three or four sprigs of parsley, a bay-leaf, and a couple 
of slices of onion. Season with a tablespoontful of salt and scant 
teaspoonful of pepper. Simmer for half an huur, closely covered. 
As soon as the chicken is done—test it with a fork—take it 
from the gravy, and keep it warm over hot water while you 
make the sauce. Cook together in a saucepan two tablespoon- 
tuls of butter and two of flour until they bubble; do not allow 
them to brown; when they bubble, add to them slowly, stirring 
constantly, a pint of the strained gravy of the chicken. Let this 
boil for about two minutes. Mix in another bowl the yolks 
of two eggs, three tablespoonfuls of milk, a tablespoonful 
of melted butter and a tiny pinch of red pepper, and add this 
carefully, almost drop by drop, to the hot sauce, stirring all 
the time. Do not let the sauce boil again, but when it is tho- 
roughly mixed put in a teaspoonful of lemon juice; pour the 
sauce over the chicken, and serve it at once. 


Clr be NON A CoA oS ilk ©) LE. 


Procure a French casserole of brown earthenware, with a 
close-fitting cover. Prepare chicken by singeing and drawing, 
but without stuffing. Put it in the casserole, cover breast and 
legs with slices of bacon, put one pint of hot brown stock in the 
pot, with four small potatoes cut in balls, and six: very small 
onions; put in oven, cook 40 minutes or more without removing 
cover; when done season to taste and serve in the casserole. The 
chicken or fowl is delicious when cooked this way. Should it 
be a tough fowl add more stock and cook two hours. 


Piebooig Gh iC kk N: 


Take a big chicken, boil in very little water. When it is done, 
remove the bones and the skin; chop and season. Press in a 
large bowl, add the gravy, and put a weight over it. 

Eaten cold, cut in slices with lemon or pickles. 








Only one trial necessary to prove the superiority of 


EAGLE BAKING POWDER 
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A nse Lyman's Fluid Coffee 





--«MADE IN A MOMENT... 
No Pot Required. No Crounds. 





In ¥ lb., % |b. and 1 Ib. bottles 
at 25 cts., 50 cts. and go cts. 








‘HOT CHICKEN PIE. 


Cut up two chickens into pieces, which you dust with flour, 
and roast in dripping; put them into a pot with boiling water, 
just covering them. Fry two onions in butter, add them to the 
sauce with salt, pepper and round peppers. If the sauce is 
not thick enough, add some flour browned in dripping, in order 


to give it a good color. You can also use beef or mutton for 


this pie. 


WOODCOCK SvAND SNIPES: 


Time, twenty to twenty-five minutes. Some woodcocks or 
snipes, butter, bread toasted, two slices of bacon. 

After the birds are picked and trussed, put a thin layer of 
bacon over them, and tie it on, run a bird-spit through them, 
and tie it on to a common one. Toast and butter a slice of 
bread, and put it under them for the trail to drop on. Baste 
them continually with butter, and roast them, if large, for 
twenty-five minutes; if small, five minues less. Froth them up, 
take up the toast, cut it in quarters, put in the dish, and pour 
some gravy and butter over it. Take up the woodcocks and 
put them on it, with the bills outward. Serve with plain butter 
sauce in a tureen. 

Snipes are dressed the same as woodcocks, only roast the 
large ones twenty minutes, small ones a quarter of an hour. 


AROMA COVE NEED WATE 1s) 


Time, twenty-five to thirty-five minutes. Wild ducks, butter, 
flour, cayenne pepper, one lemon, one glass of port wine. 
When the ducks are trussed, spit them, and put them down 


ROUCH DRY WASHINC—Something New 


SEND FOR PARTICULARS 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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Ladies Say 


Baby’s Own Soap 


Is unsurpassed 
for the Caniplexion 











ee 





to roast before a brisk fire, keeping the spit in rapid motion. 
Baste them plentifully with butter, dredge them lightly with 
flour, and send them up nicely frothed and browned, with a 
good gravy in the dish. Before carving it, the breast should 
have a few incisions made across it with a knife, and a piece of 
fresh butter put on it; then cut a lemon across, on one half put 
a little salt, on the other a very small quantity of cayenne pep- 
‘per; put the lemon together and squeeze the juice over the 
ducks, then add a glass of warmed port wine, and your ducks 
will be ready to carve. 


BONE DULURK EY, 


When boned, fill with the following: one pair of chickens, 
weighing about eight pounds, one cold boiled tongue, one pint 
mushrooms or truffles, one pound sausage-meat, two tablespoon- 
fuls chopped parsley. 

Chop the uncooked meat of the chickens very fine. Cut the 
tongue into very thin slices. Cut the mushrooms also into 
slices; spread the turkey out on the table, with the inside up 
and the rump toward: you; dust it well with salt and pepper. 
Now put on a layer of sausage meat, then a layer of mushrooms, 
then a layer of chopped chicken, then a layer of tongue, 
then a sprinkling of parsley, and so on till you have used 
nearly all the materials given. Mix the remaining materials, 
which should be just enough to fill the wings and legs. 

Bring the two sides of the skin together, giving the turkey a 
round ‘form; sew it up, turn it over, tuck back the wings and 
fasten them with a small skewer; bring the legs down by the 
side of the turkey and fasten them in the same way. Now 
finish in precisely the same manner as for boned chicken. 

In selecting poultry to bone, choose those at least a year 
and a half old, with a smooth, perfect skin, and dry picked. 





Bl Made with Benson’ s Canada Prepared 
alc- ange Corn is an exquisite dish for the table, and in- 
Aine VAADLOmOninvalias: Manufactured only by 


The EDWARDSBURC STARCH Co., Ltd. Cardinal, Ont. 
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R K RENAUD, KING & PATTERSON 


® 652 Craig Street ! 
kK keep special Chairs and Tables to 








rent for card and other parties. 


Furniture TELEPHONE 757. 


ROASTVDUCK 


Wash and dry the ducks carefully. Make a stuffing of sage 
and onion; insert, and sew up completely that the seasoning 
may not escape. If tender, ducks do not require more than an 
nour to roast. Keep them well basted, and a few minutes be- 
fore serving dredge lightly with flour, to make them froth and 
look plump. Send to the table hot, with a good brown gravy 
peured not round but over them. Accompany with currant 
jelly, and, if in season, greén peas. 


DORK IS FCiii C REN WoL Eel Gre 


Cut up a spring chicken as for fricassee, and put it on the 
stove in a saucepan with a tablespoonful of butter and a minced 
onion. When the pieces are lightly browned, which should be 
in about ten minutes, add.a gill of tomato liquor and a pint of 
weak chicken stock, which should have been made from the 
neck, feet, giblets and wingtips of the fowls. Bring this to a 
boil. Wash and pick over a cupful of raw rice, stir it into the 
broth, and cook all together for twenty minutes, or until the 
rice is soft. Ten minutes before it is done add two tablespoon- 
fuls of grated Parmesan cheese and a dozen French mushrooms. 
Before taking from the fire, season to taste with salt and pepper. 
serve very hot. 


JELLIED CHICKEN. 


Boil until tender, in enough water*to cover, one chicken. 
Remove when done, and let water boil down to one quart. Cut 
the meat into small pieces. To the water add three-quarters 
box gelatine, soaked, one tablespoonful Worcestershire sauce, 
and salt and pepper to taste. Slice one hard-boiled egg, add 
to the chicken, pour over it the strained liquor. Mix well, and 
put into square mold. Set in cool place to harden. 


emt cama ea aaa ne ie 
Prof. Wm. Sullivan has had a Morris Piano in use over 
seven years and it is still in perfect condition. W. H. Lracu, 
49 Metcalfe Street, sells these Celebrated Pianos at very 
moderate prices. ; 
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BOVRIL 


HK FLUID BEEF prepared from the choicest cattle : 
RT BLT AH TET WET 9 EEE ST A OTROS 


raised in the Argentine Republic and Australia, 
SE A RATE PE IO TL EN EERE ST : 











FRIE DSCHICKEN, 


Wash the chickens until all the blood is out, cut them in 
pieces, rub a very little salt over them, then roll each piece in 
flour. Fry them (covered) till a nice brown color in lard or 
butter. Make a gravy of cream and butter; if the cream is not 
very thick, add a little flour, season to taste, adding a little mace 
or nutmeg as desired. 


CHICKEN TELE: 


Cut into pieces one chicken, boil in enough water to cover 
until tender, adding when half done one tablespoonful of salt. 
Take out chicken, keep warm, and thicken the liquid with one 
tablespoonful each flour and butter rubbed together. Add salt 
and pepper to taste. Boil five minutes. Take one quart flour, 
Pwownteaspooniuis; | Baclie © Bakinoe Powder, a -little® “salt 
and one small cup butter, Mix as biscuit. - Take half, roll 
one-quarter inch thick, and line a deep dish, leaving an inch over 
the sides to turn up over top crust. Put in chicken, pour over 
gravy, cover with the other crust, with a large hole in centre 
for steam’ to escape. Wet the edge and fold over the under 
crust, press firmly together. Spread soft butter over the top, 
make ornament to fit the centre, and bake until done. 


SMOTER ERED. CHICKEN: 


Cut up chicken for fricassee, wash and let stand in cold 
water a little while. Drain, season, dredge with flour, and put 
in dripping pan not quite covered with water. Dot with bits 
of butter. Cover closely and bake until tender. When done, 
take from pan and make a gravy. 








The Best is the Cheapest. 


cor” HARPER’S HAMS and BACON, 
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Jdunket In Hot Weather make the most palatable 


Dessert. 


Ask for Hansen’s and take no other. 
EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





PRESSE DAG Gk N: 


Boil a chicken until tender; take out all the bones, and chop 
the meat very fine; season with salt, pepper and plenty of 
butter. Add to the liquor the chicken was poiled in, one cup 
of bread crumbs, made soft with hot water, and to this the 
chopped ‘chicken. » Whendheated> dakevoutvand) press into va 
basin. Serve cold. 


BVORCE-MEA TE FORBROAST DUCK 


Soak a pint of stale bread crumbs in cold water, and squeeze 
them quite dry by wringing them in a clean towel; chop fine 
a tablespoonful each of parsley and onion, and a level teaspoon- 
ful each of thyme, marjoram and sage; peel, slice, boil and mash 
through a colander a pint of potatoes; when all these ingre- 
dients are ready, put them over the fire in a frying-pan con- 
taining two tablespoonfuls of hot Cottolene; season them with a 
heaping teaspoonful of salt and a saltspoontul of pepper; stir 
them until they are scalding hot, then remove the pan from the 
fire, quickly stir in the yolks of two raw eggs, and use the 
force-meat for stuffing the duck. 

Notice that, in frying with Cottolene, this fat will brown before 
it begins to smoke; the test of heat is to drop into the hot fat 
a crumb of bread, and fry as soon as the bread browns. 


ROAS DEDUCE Val eer Ps oy 


Pluck and singe a duck, draw it without breaking the intes- 
tines; wipe it with a wet towel and lay it in a baking-pan; 
wipe a dozen small, sour apples with a wet cloth, cut out the 
cores without breaking the apples, and arrange them around 


r"aowe- LUBY 'S nai nenewen 
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‘Nothing succeeds 
like Success ” 


Success always attends the 
efforts of those who use WHITE 
MOSS COGOANUT. 








the duck; put the pan into a hot oven and quickly brown the 
duck, then moderate the heat otf the oven, and continue the 
cooking for about twenty minutes, or until the apples are ten- 
den but not broken; baste both duck and apples every five 
minutes until they are done, and then serve them on the same 


dish. 
POTATO STUFFING FOR POULTRY AND GAME. 


Potato stuffing may be used for any fowl, though it is better 
for ducks and geese. Take about two cups of mashed potatoes, 
a teaspoonful of onion juice or two spoontuls of fine chopped 
onion, half a cupful of milk or cream, tablespoonful of butter, 
black pepper, salt, tablespoonful of chopped parsley; many like 
yolk of egg, about two to the above quantity; mix and beat well. 


nec Lee Views NL) 2 
Mrs. Jas. Beaty. 


Wash and stuff them with bread crumbs, seasoned with pep- 
per, salt, butter or chopped salt pork, and fasten them tight. 
Line a stew pan with slices of bacon, add a quart of water and 
a bit of butter the size of a goose egg, or else four slices of salt 
pork. Add if you like sliced onions, and sweet herbs and mace. 
Stew till tender, then take them up and strain the gravy over 
them. Add boiling water if the liquor is too much reduced. 


ROAST GOOSE: 


Stuff and roast in the same manner as ducks. Many cooks 
cover poultry with a paste of flour and water while baking, re- 
moving it before it is served. 








'y Gagle Baking Powder 


for all kinds of Cakes and Pastry. 
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ae sina Lyman’s Fluid Coffee 


t 
¢,) MADE_FROM 


9 ; oN CENUINE MOCHA AND JAVA COFFEE 










Requires less sugar than other coffees, as the bitter 
principle is excluded... 





BROILED PIGEONS OR SQUABS. 


Marion Harland. 


Young pigeons or “squabs” are rightly esteemed a great 
delicacy. They are cleaned, washed and dried carefully with a 
clean cloth, then split down the back, and broiled like chickens, 
Season with pepper and salt, and butter liberally in dishing them. 
They are in great request in a convalescent’s room, being pecu- 
liarly savory and nourishing. 


PRAIRIE CHICKENS—STEAMED AND BAKED: 


Stuff them, after cleaning, with a dressing of bread crumbs 
and seasoning of pepper and salt, and mixed with melted 
butter. Sage, onion or summer savory may be added, if liked. 
Secure the fowl firmly with a needle and twine. Steam in a 
steamer until tender. Then remove to a dripping pan, dredge 
with flour, pepper and salt, and brown delicately in the oven. 
Baste with melted butter. Garnish with parsley and lumps of 
currant jelly. 


PIGEON =*PLE. 


Make a fine puff paste; lay a border of it around a large dish, 
and cover the bottom with a veal cutlet, or a very tender steak 
free from fat and bone; season with salt, cayenne pepper and 
mace. Prepare as many pigeons as can be put in one layer 
of the dish; put in each pigeon a small lump of butter, and sea- 
son with pepper and salt; lay them in the dish breast down- 
wards, and cut in slices a half dozen of hard boiled eggs, and lay 
in with the birds; put in more butter, some veal broth, and 
cover the whole with crust. Bake slowly for an hour and a half. 








H } Can be prepared with Benson’s Canada 
n D int Dishes 
Many Dainty Dishes aU Prepared Corn, Manufactured only by 


THE EDWARDSBURG STARCH CoO., Ltd. 
Cardinal, Ont. 
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THE * KRASEL ” ASH SIFTER, 


PATENTED IN C 
16th, 1896. PAT 
TED STATES 





I Claim the following 
Advantages for this SIFTER: 


It will sift your Ashes twice, thereby 
saving every particle of Coal. 

It works easier than any other Sifter in 
the Market. 

Will not wear out in a short time. 

Will not destroy your clcthes and fur- 
niture with dust. 

it will pay tor itSelf in one month’s time 
by using small cinders, generally thrown 
away by auy other Sifter, for banking up 
Ranges or Furnaces over night. 

It will separate small from large Cin- 
W ders, and leave nothing but pure Ashes to 










































a m om W be taken away. 

Hs 4 h lt f IN WV Bottom receptable can be carried 

a aint eG W without exertion, 

aN rif Double Sifters, $2.50, Single Sifters, $2.00. 

ar W Larger Size made to order. 

ay y 

ay » P.R. KRASBL, 

rs op Patentee and Manufacturer, 

®& a ; 
‘Bececceccececeee@ 2529 St Catherine Street, Near 


Bishop, Montreal. 


Bell Telephone : Store, 4752 ; House, 3379. 
Also Plumber, Gas and Steamfitter, Roofer and Bell Hanger. 





ESTABLISHE® 1837. 


Patronized by their R. H. Prince of Wales and Prince 
Arthur, His Grace the Duke of Newcastle 


and both suites. 


W. DANGERFIGkD,__ 


Canada First Prize 
Fashionable Boot and Shoe Store, 


1673 Notre Dame Street : 
and 2357 St. Catherine Street . ‘ ‘ F 


=~ MONTREAL. 
The Celebrated Waterproof K. Boot sold here. 
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Siloer Gloss Starch ex 


Is the ‘‘Old Reliable’? Laundry Starch. Housekeepers who 
have tried it and then other makes always return to ‘‘Silwer 
«loss.”? Those who have not tried it should do se at once. Ask 
your Grocer for it. 


Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
4 CARDINAL, Ont. 





PRAIRIE CHICKENS—STEAMED AND BAKED. 


Stuff them, after cleaning, with a dressing of bread crumbs. 
and seasoning of pepper and salt, and mixed with melted butter. 
Sage, onion or summer savory may be added, if liked. Secure 
the fowl firmly with a needle and twine. Steam in a steamer 
until tender. Then remove to a dripping-pan, dredge with 
flour, pepper and salt, and brown delicately in the oven. Baste 
with melted butter. Garnish with parsley and lumps of currant 
jelly. 


CHICKEN PALES: 


Mince chicken that has been previcusly roasted or boiled, and 
season well; stir into this a sauce made of half a pint of milk, 
into which, while boiling, a teaspooutul of corn starch has been 
added to thicken; season with butter, about a teaspoonful, then 
salt and pepper to taste. Have ready small pate pans filled with 
a good puff paste. Bake the ‘crust in a brisk oven; then fill 
the pans and set’ in the oven a few minutes to brown very 
slightly. 


BOTT EDS iy VW 


Take a young fowl and fill the inside with oysters; place in 
a jar and plunge into a kettle of water; boil for one and one-half 
hours; there will be a quantity .of gravy in the jar from the 
juice of the fowl and the oysters; make this into white sauce 
with the addition of egg, cream, or a little flour and water; add 
oysters, or serve plain with the fowl. This is very nice with the 
addition of a little parsley to the sauce. 


For washing Prints use only ny 
and the colors will not be de- VICTOR SOAP 


stroyed, but made brighter. 
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There are others, but those 


who have tried White Moss 
will not use The Others. 





Manfed. only by 
CANADIAN COCOANUT CO., Montreal. 











Vegetables. 


Boil fresh, young vegetables in hard water; a little salt will 
harden the water at once. 

Boil dried vegetables in soft water; a little baking soda will 
soiten water, and is useful in freshening and making tender 
green vegetables that are a little old or not wholly fresh. A 
little sugar is an improvement to beets, turnips and squash. 

Cabbage, turnips, carrots, parsnips and beets are good boiled 
with fresh meats. When boiled vegetables are served with salt 
meats, they are good boiled in the liquor in which the meat has 
been cooked; take out the meat when done; then cook the vege- 
tables. 

Underdone vegetables are unpardonable. 

Boil onions, medium size, one hour; green corn, twenty to 
twenty-five minutes; peas and asparagus, twenty to twenty-five 
minutes; potatoes, half an hour, if very small, less time; cab- 
bege and cauliflower, twenty-five minutes to half an hour; car- 
rots and turnips, forty-five minutes when young, one hour in 
Winters Linas sbeats,: i. young,: shalt »an hour; veld; 
forty-five minutes; beets, one hour in summer, one hour and 
a half or even two hours, if large, in winter; string beans, if slit 
or sliced*and thin, half an hour; if only snapped, forty-five 
minutes. Regulate this time always by the time the meat will 


be done. 
CARROTS. 
Wash and scrape two carrots, and cut in cubes. Cover with 


boiling water, salt slightly, and cook till tender; about one 
hour unless very young. When half done add one-fourth of 





UNSEEN GR INT RNS ERT ATE NARS CE EID UTNE 
‘‘ During the Grippe epidemic, the most effectual remedy was 


the generous, diffusible tonic ‘VIN MARIANI’.” 


CYRUS EDSON, M.D., 
4 Chief of Health Department, New York, 
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HERE are at the present time so many quack nostrums before the public, 
that it is with difficulty the bona-fide article claims attention. 


b4 
SATE ReNERE Re 
LUBY 


however, has so indelibly stamped itself as the genuine article for the hair as 
almost to neednoencomium. It cools the scalp, promotes the growth, and 
restores the color. At all Druggists. Only 650c. a Bottle. 





a teaspoonful of Bovril, and leave the saucepan uncovered dill 
the water has nearly all evaporated. Season with salt and 
pepper, add one tablespoonful of, butter, and serve. 


BOVRIULPOT A LOES: 


Cut cold boiled potatoes in half-inch dice. For a pint and 
one-half of potatoes dissolve one-half teaspoonful of Bovril 
in one-half cupful of hot water, add one teaspoonful of salt, 
a dash of pepper and one tablespoonful of vinegar. Pour this 
over the potatoes, and let them stand for half an hour or more. 
Melt one generous tablespoonful of butter in a frying-pan, put 
in the potatoes, stir occasionally until thoroughly heated, and 
the water has evaporated. 


BAKED * TOMATOES: 


Cut a slice from the blossom end, take out the seed, and fill 
with a dressing made of bread, butter and seasoning. Put a bit 
of butter on each, and bake half an hour. 


BROILER DIO MPAs OS! 


Take large, round tomatoes, wash and wipe, put them on the 
eridiron over a good fire; when brown turn them. Place on a 
hot dish, with butter, pepper and salt. 


SCALLOPED) TO MAO bs: 


Put in a baking-dish a layer of bread crumbs, with bits of 
butter, and then a layer of tomatoes, sprinkled with pepper, 
salt and sugar. Continue until the dish is full. Spread bread 
crumbs and butter over the top. Bake one hour. 


f fl 4 PEFR’ Pork Sausages 
ARE THE BEST. 
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James M. Aird :'-: 


with BREAD. 








Do you use our BREAD? 
TELEPHONES -—- — -— _ 1025, 1340, 6488, 5052 





CA Wie LOW ERAU- GRATIN: 


One quart of boiled cauliflower, one-half pint of water, one 
pint of milk, one-half teaspoonful of Bovril, three tablespoontuls 
of butter, one and a half tablespoonfuls flour, two teaspoonfuls 
of salt, one-third teaspoonful of pepper, one tablespoonful of 
Parmesan cheese, one-half pint grated bread crumbs. 

Soak a large head of cauliflower for one hour in four quarts 
oi cold water, into which one tablespoonful of salt has been 
stirred. Put the cauliflower, head down, in a large stewpanful 
of boiling water, and cook for thirty minutes. Take up, and 
drain. When cold, break into pieces, and season with half the 
salt and pepper. 


Son OPED TOMATOES. 


Cut a slice from the stem end of tomatoes, and scrape out 
the pulp. For half a dozen use one cupful of dry bread crumbs, 
and mix them with one tablespoonful of butter. Heat the to- 
mato pulp, add one-fourth of a teaspoonful of Bovril, a pinch of 
mixed herbs, one saltspoonful of salt, a speck of pepper, and 
half the buttered crumbs. Stuff the hollowed tomatoes, cover 
with the buttered crumbs, and bake for about half an hour, or 
according to the size of the tomatoes. 


Soles Were Rey, 


Cut the tops off, and take away the outside leaves from the 
celery, and neatly trim the roots. Boil the sticks in salt and 
water for five minutes, then wash again carefully. Put into a 
stewpan with sufficient stock to cover them, one onion, one 


Abbey’s Efervescent Sait 


healthful condition, prepared to repel 
diseage, 
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Alderman Kinsella eus Morris 3 Pedalled 
has purchased a Upright Piano 


FROM W. H. LEACH, 49 Metcalfe Street. 


“ Morris Pianos are built to order when desired.” 








carrot, one bunch of herbs, pepper and salt; boil very gently 
for two hours or until perfectly tender; drain and lay in a dish, 
then strain the liquor, and boil down to a small quantity; add 
to it a small piece of glaze, and thicken with flour and butter; 
pour over the celery, and serve at once. 


BROWNED POTATOES, 


Flour a tin pan, and lay upon it thick slices of cold potatoes, 
with butter spread upon each slice, and pepper, with salt sprin- 
kled over all. Set the pan in the oven until the potatoes are of 
a rich brown color. 


CREAMBEDIGAB BAGIE 


Cabbage is nourishing, and for this reason it is a pity that, 
because of the unpleasant odor its cooking spreads through the 
house, it is often banished from the family table. A box of 
charcoal should be as much a matter of course in the kitchen 
cupboard as. one of salt, and a:lump of the former of the size 
oft an egg should be dropped in the cabbage pot. 

This and a large sized pot kept full of water will do away with 
the odor. Creamed cabbage is very delicate and appetizing. 
To prepare it, soak a small head, cut in half, for an hour or two 
in cold water, shake free from water, remove the hard part, and 
chop the remainder fine. Boil until nearly cooked. Then drain 
and simmer tender in milk or stock, drain again, pressing out 
the surplus moisture with the back of a saucer, put in a hot dish, 
and cover with a sauce made as follows: Melt in a saucepan a 
large tablespoonful of butter; when boiling, but not browned, 
stir in two tablespoonfuls of dry sifted flour, and a scant salt- 
spoonful of white pepper, and, if the butter is fresh, salt to 








Ask your Crocer for 


; P Tard, 
HARPER 5 Hams, can snd’Salicapos 
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Enamel Starch —-ssssa=\ 


Goes farthest, can be mixed with hot or cold water, gives an 
ideal finish, smooth and lasting, to Shirt Fronts. Collars and 
Cuffs. Laundres ses like it, it works so easily. 


Manafactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont, 








taste; when creamed, add slowly a pint of boiling milk, half 
water will do; let all come to a boil, and it is ready for use. 
This is really a French rout, which is the basis of the majority 
of sauces. Where capers and vinegar are used boiling water 
must take the place of milk. Much hovering over the hot stove 
may be avoided by stirring the hot milk in and making all 
smooth at the kitchen table; it needs only then come to a boil, 
and is ready to strain. Flour never lumps in hot butter; if there 
is such an appearance they will pass out. The smooth creami- 
ness that results from mixing flour and butter together will 
never be obtained if the flour is first mixed with milk or water. 


Pea bb AG 


Chop some cabbage very fine, cook in boiling water one-half 
hour. Drain, then season highly with salt and pepper, a half 
cup milk, and one tablespoonful butter. Cook a few minutes, 
and serve. 


SLUPPEDsPOLALOES: 


Take large, fair potatoes, bake until soft, and cut a round 
piece off the top of each. Scrape out the inside carefully, so 
as not to break the skin, and set aside the empty cases with 
the covers. Mash the inside very smoothly, working into it 
while hot some lard and cream—about half a teaspoonful of 
each for every potato. Season with salt and pepper, with a 
good pinch of grated cheese for each; work it very soft with 
milk, and put into a saucepan to heat, stirring to prevent burn- 
ing. When scalding hot, stir in one well-beaten egg for six 
large potatoes. Boil up once, fill the skins with the mixture, 
replacing the caps, return them to the oven for three minutes; 
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arrange upon a napkin in a deep dish, the caps uppermost; 
cover with a fold of the napkin, and eat hot. 


Or you may omit the eggs, and put in a double quantity of 
cheese. They are very good. 


OUTREEDIPOTATO HS, 


Peel, boil, season, and mash potatoes; then put through a col- 
ander into the dish in which you wish to serve. 


Brown in the 
oven. 


SARATOGA OLTATOS: 


Peel and slice thin into cold water. 


Drain well, and dry in 
a towel. 


Fry a few at a time in boiling cottolene. Salt as you 
take them out, and lay them on coarse brown paper for a short 
tnme. They are very nice cold for lunch, or to take to picnics. 


TURNIPS AV LA CREME, 


Cut peeled turnips into half-inch dice, boil in salted water, and 
drain, pour over a cream sauce made of one cup hot milk 


peured gradually over one tablespoonful each butter and flour 
rubbed together. Salt and pepper. 


BAC De OMT G ies: 


Take six large ripe tomatoes, skin and cut into small pieces. 
Spread a layer in the bottom of bake dish, season well, put a 
layer of coarse bread crumbs over the tomatoes with plenty of 


butter. Continue this until the dish is full, having bread crumbs 
On top). su bakesone hour, 


LUBY’S 22" HAIR 
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Sut COMASE. 


Boil one quart lima or string beans until tender. Cut down 
the middle the grains of one dozen ears corn, and scrape. Drain 
off the water from beans, add the corn, season with salt, pepper 
anda cood lump of putter, li too dry add a little, créampor 
milk. Cook twenty minutes after adding the corn. 


MINCED SPINACH. 


Wash spinach carefully, and boil until tender. Drain, and rub 
through a colander or chop fine. Then put in frying-pan a 
good lump of butter, the spinach, and salt and pepper to taste. 
When hot beat in three spoonfuls of cream. Garnish with 
sticed hard boiled egg. 


RQAS BE DeLOUATOERS WLI BEEF: 


Pare the potatoes, and place in the pan on the rack with the 
meat, basting when you do the beef. They will be nicely 
browned, and mealy when the meat is done. 


SO cise PED: POTALOES: 


Butter a baking dish, pare potatoes and slice thin, put in dish 
a layer of potatoes, and sprinkle with salt, pepper, and a little 
butter; then another layer of potatoes, etc., until dish is nearly 
full. Then fill with milk or cream. Bake one hour and a half. 


SGD yPOEATORS! 


Select for baking, potatoes as near of a size as possible; cut 
off each end; when baked, scoop out the inside with a spoon, 
being careful not to break the skins. Add to the potato, butter, 





= Entrée Dishes, Ramikins, Soutié Dishes, 
French Fire Game Pie Dishes, Fgg Poachers, Fish Entrée 
_ Bakers, French Filter Coffee Pots. 
Pr oo a China 10 per cent discount on mentioning this book. 
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salt, and sufficient hot milk to make quite soft; beat till light 
and smooth; fill the skins with ithis, and place on end in a 
buttered pan on the oven grate till browned on top. The pota- 
toes will puff up considerably if sufficiently beaten. Nice for 
breakfast or tea. 


POIRAT OV CROO REITER S: 


Two cups of cold mashed potatoes free from lumps, two eggs 
beaten to a froth, one tablespoonful of melted butter, salt and 
pepper to taste; form into cakes, roll in beaten egg and cracker 
crumbs, and fry in hot lard. 


TOMATOSP IRATE: 


Two cups of water, one cup of rice. Put on the water with 
a little salt, and add the juice of one or two tomatoes to the 
water, or sufficient to color it. When the water boils, put in the 
rice, andborsuntil allathe (water 15 soaked ip. a nena 
melted. butter “to taste,.stire cover,.and keep ina swarm place: 
but not on the fire, until dinner is served. 


CADP OAs: 


Put one tablespoonful butter in a frying-pan, and, when it 
bubbles, add one tablespoonful flour. Add one cup hot milk, 
with salt and pepper to taste. Add one pint cold boiled potatoes 
cut into small dice, cook until thoroughly hot. 


PAR Nis Beles: 


Boil in salted water till very tender; mash and season with 
butter, pepper and salt; add a little flour and two well beaten 
eggs. Form into small balls, and fry in, hot lard. 


Abbey’s Effervescent Salt 
Builds up the system that worry and 


work and neglect break down. 
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BAT_ED RHUBARB: 


Peel and cut into two-inch lengths three bunches rhubarb. 
Dredge with flour, and put in, baking dish with one large cup 
sugar sprinkled over. Bake in moderate oven three-quarters 
of an hour. Very nice served hot as a vegetable, or cold as a 
seice, 


POs OTS CONES. 


Two cups of mashed potatoes, two cups of flour, two ounces 
of butter, one tablespoonful salt, two teaspoonfuls Eagle 
Baking Powder, sufficient milk to make a dough. Rub the but- 
ter into the flour, add to it the potatoes, salt and baking pow- 
der, mix with the milk into a dough, and roll out about halt 
aimeincie thick = Cutiinto biscuit? and bake in “a quick oven 
for fifteen minutes. 


SE ENAC EL 


Remove all the stems, rejecting the old and discolored leaves; 
wash carefully, soak in salt and water for an hour, boil for ten 
minutes, drain through a sieve, and get rid of all the water by 
pressure; chop up quite finely, and place in a stewpan with one 
ounce of butter, half a teaspoonful of ground white sugar, 
half the quantity of white pepper, and salt; stir for five minutes, 
Serve on a vegetable-dish, with fried bread cut into triangles 
aoa Parnish,.and serve at. once. 


Ger iON” PENS 


Shell and wash, put them into cold water to cook; when 
nearly done, salt them; when tender (they will generally cook in 








Old Pianos received by W. H. Leacu, 49 Metcalfe Street, 
in part payment for 


New Morris 3 Pedalled Upright Pianos, 
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twenty minutes) take them up with a little of the liquor in which 
they were boiled, butter and pepper them, and they are much 
better to add a little sweet cream, but will do without. If they 
are cooked immediately upon gathering, they will need no 
sugar; if allowed to remain twelve hours or more, a tablespoon- 
ful of sugar will be found an addition. A sprig of mint or a 
little parsley may be added. 


SLEW PDR ARICOP BEANS: 











With a flavoring of onion, make an excellent and cheap dish 
for a family. Soak one pound of haricot beans in cold water 
all night. Next day place them in a saucepan with a small 
piece of dripping and two quarts of cold water; boil gently for 
two and a half hours, then steam. Peel two onions, shred them 
finely, and fry till a nice brown color. Stir in a tablespoonful 
of flour, and let it also brown. Add half a pint of water or 
stock to the onions, season with pepper and salt. Stir till it 
boils and becomes thick, then add the beans, stir, all together, 
squeeze over a little lemon-juice, and serve. For a change stir 
in a small teaspoonful of curry powder to the onions and flour. 


FRIED) SQUASHES. 


Cut the squash into thin slices, and sprinkle it with salt: let 
it stand a few moments; then beat two eggs, and dip the squash 
into the egg; then fry it brown in butter. 


SUMMER SQUASHES. 


Cook them whole; when tender, if large, skin and remove 
the seeds; if small, this will not be necessary; drain and press 
the water out with a plate; then put them in a stewpan, and 
season well with butter, pepper and salt and 4a tablespoon of 
cream. 


“co Fag Baking Powder “= 
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SCCuLC rive OTA LOUSCONES. 


Pare and wash eight good-sized potatoes, boil until done. 
Mash fine, and add a pinch of salt, and mix enough flour to 
make a stiff dough; roll thin, and cut in strips and bake on a 
large griddle without grease. 


EO bOrCROOUE TEES: 


Pare six large potatoes, boil and mash fine, and mix with 
them the whites of two well-beaten eggs, one tablespoonful of 
butter, two-thirds of a cup of hot cream or milk, and salt and 
pepper to taste. When cool enough to handle, mould into 
balls, dip in beaten egg, then in cracker crumbs, drop into hot 
pan and fry brown. 


TO STEW MUSHROOMS. 
Miss Brokovsk1. 


Peel them, and put them to stew in some milk till tender; 
when sufficiently done, put to them some butter and flour mixed 
together, a little cayennne, and some salt; part cream instead of 
milk will improve them. 


SUGC OAS ED, 


One pint of green corn cut from the cob, and two-thirds 
of a pint of Lima beans; let them stew in just enough water ,to 
cover them until tender, then season with butter, pepper, salt 
and a little milk, simmer together a few minutes, and serve. 








has been the most wonderful tonic for 


£6 
Vin Mariani me; it is unequaled.”—/anny Daven- 
port. 
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Koyal Canadian 
ymans — Sachet Powders 


CAULIFLOWER. 





Remove the leaves, cut the main stalk close to the flower, lay 
it in boiling water, and water slightly salted with the stalk 
down; when done, take out carefully, and drain ‘in a colander, 
then place in vegetable dish, and pour over it a rich drawn 
butter dressing. 


ONIONS—BOILED. 


Select those of uniform size, remove the outer skin, then boil 
until tender in a large quantity of milk and water; the flavor 
will be more, delicate. Drain them when tender, and season 
with butter, salt and pepper. 


ONIONS—FRIED. 


Peel and slice, and fry in lard or butter; season with pepper 
and salt, and serve hot. 


MUSHROOMS—FRIED. 


When peeled, put them into hot butter, and let them heat 
thoroughly through—too much cooking toughens them. Sea- 
son well with butter, pepper, and salt. Serve on buttered toast; 
a teaspoonful of wine or vinegar on each mushroom is a choice 
method. 

CORMMONS TERS: 


One pint of green grated corn, two tablespoons of milk, three’ 
eggs, two tablespoons butter; flour to make a batter, and fry 
on griddle with butter. 





Ask your Crocer for 


e Lar 
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aba NaS, 


Cut off the green ends, and chop the remainder of the stalks; 
boil until tender, and season with salt and pepper; have ready 
some toasted bread in a deep ‘dish; mix together equal parts 
of flour and butter to a cream, add to this, slowly, enough of 
the asparagus water or clear hot water to make a sauce; boil 
this up once, put the asparagus on the toast, and pour over all 
the sauce. 


Big lL) CABBAGE. 


~ Boil a cabbage, then put in a colander, and drain it until per- 
fectly dry; then chop fine; put in pepper, salt and a little creatn, 
and put in an earthen baking-pan, and into the oven. Bake 


one hour. 


BAKED TOMATOES. 


Wash, wipe, and then cut in two; place them in a baking tin 
with the skin side down, and season with pepper and salt, and 
place in a hot oven; take up carefully when done, and put bits 
of butter on each piece of tomato. 


FRIED TOMATOES. 


Cut a large Feejee tomato in half, flour the cut side, heat very 
hot, and put the floured side down; when brown on one side, 
turn; when done, pour over a teacupful of hot cream or rich 
milk. 


ES UNO ENE I SE EE CLITA LL ENGLE TNO SETTLE SPS LIE TDAE LI SLO AREA EEA EH IEEE 
FAMILY WASHING BY THE POUND 


SATISFACTORY AND ECONOMICAL 


Qaundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. ‘Telephone 1807 
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HOTSSLAW, 


Chop fine, and sprinkle over with flour. Put.a small piece of 
butter in the oven to melt. Salt and pepper the cabbage, and 
put in the pan with the butter. Mix half a teacupful of cream, 
one egg, one tablespoonful of mustard, one teaspoonful of sugar, 
and heat thoroughly. Serve warm. 


RADNOR EO PALO ERS; 


Slice raw potatoes very thin, enough to fill a one-quart dish. 
Have about half an ounce of lard, place a layer of potatoes in 
the dish, sprinkle pieces of lard and some pepper and salt 
over it. Repeat this until the dish is filled, and pour over it 
enough milk or cream to cover all. Cover and bake in a good 
oven about forty-five minutes; uncover and brown. Serve in 
the dish in which it is cooked. If the oven is not in good 
order it will require almost an hour to be thoroughly done. 
You will find this a delicious dish. 


Leh MRED OR Ci eA Cf Eel wy. 


Take two cupfuls of cold mashed potatoes, and stir into it 
six tablespoonfuls of melted lard, beating to a white cream be- 
fore adding anything else. Then put with this two eggs whip- 
ped very light, and a teacupful of cream or milk, salting to 
taste. Beat all well, pour into'a deep dish, and bake in a quick 
oven until it is nicely browned. If properly mixed it will come 
out of the oven light, puffy and delectable. 


CANADIAN SD AKED (BEANS: 


Boil the beans, until they begin to crack, with a pound or two 
of fat salt pork: put the beans in the baking-pan; score the 


vvrcemevccer EOOIG Baking Powder 
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pork across the top, and settle in the middle; add two table- 
spoons of sugar or molasses, and bake in a moderate oven two 
hours; they should be very moist when first put into the oven, 
or they will grow too dry in baking. Do not forget the sweet- 
ening if you want Yankee baked beans. 


BE: Lo. 


Clean these nicely, but do not pare them, leaving on a short 
piece of the stalk. Then put over to boil in hot water. Young 
beets will cook tender in an hour; old beets require several 
hours’ boiling. When done, skin quickly while hot; slice thin 
into your vegetable dish, put on,salt, pepper and a little butter; 
put over a little vinegar, and serve hot or cold. 


CNU LIP DOWER AUCGRAPIN: 


One cauliflower, one ounce butter, one ounce flour, one gill 
of cold water, two tablespoons cream, three ounces grated 
Parmesan cheese, one grain cayenne, one saltspoon white pepper, 
one tablespoon salt. Boil cauliflower fifteen minutes, place in 
a vegetable dish, make a sauce of flour, butter and milk, add 
to it two ounces of cheese, pour this over the cauliflower, 
sprinkle over remainder of cheese, and bake in a hot oven 
till nicely browned. Serve very hot. A firm head of cauli- 
flower must be selected for this preparation. Soaked half an 
hour in salted water. 


TOPE OLEACAULIPLOWER: 


This universally-liked summer vegetable may be had from 
June to October, when its successor, brocoli, follows to supply 
the winter season. Cauliflower should be cut in the early 
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morning, while the dew hangs upon it; if this be suffered to 


evaporate, the vegetable becomes tough and vapid. Trim the; 


outer leaves, cut the stem away close, and plunge into cold 
water salted for an hour before it is dressed. Put a large 
tablespoonful of salt into boiling water, and skim till the water 
be quite clear, or the color and appearance of the vegetable 
will be injured; then put the cauliflowers in, boil slowly till 
they are tender—that is, from fifteen to twenty-five minutes, ac- 
cording to size; but not one minute longer than necessary, or 
they will be spoiled. Drain, and serve them immediately with 
melted butter. 


PORTAL OgSN Ove 


Boil in the usual way some of the best and whitest potatoes 
you can procure; strain and put them at the side of the fire till 
they crack and fall to pieces; then take away the skin and pass 
the floury potato through a hot wire sieve, upon the hot dish 
on which they are to be served. Do not crush the light mass 
that falls, but send it up immediately in the form of snow. 

This is a pretty mode of dressing potatoes. You must have 
a sufficient quantity to heap a large dish, and above all take 
care they are’ kept hot: 


PUREE DE POMME DE TERRE. 


Boil potatoes, rub through a sieve; to one and one-half pounds 
of potatoes take four ounces butter, four yolks of eggs, some 
grated cheese, salt, pepper, two tablespoons of cream: Put in 
dish; sift cheese and butter over. Bake in hot, oven about 
twelve minutes. 


CAGLE BAKING POWDER 


is a step ahead of old mixtures. 
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make a specialty of high-class Up- 
Furniture holstery work. 


TOMMASHSGARR OTS: 


Wash and scrape the skin off three pounds of carrots; cut 
them in pieces, and boil them in salted boiling water, with an 
ounce of butter, for an hour and a half, till quite pulpy; then 
drain and rub them through a colander. Put the pulp into a 
stewpan, with an ounce of butter, half a pint of cream, a tea- 
spoonful of salt, one of powdered sugar, and one of white pep- 
per: stir over the fire for a few minutes, then serve on a dish, 
with fried sippets at second course. 


PARSNIES: 





These useful roots may be boiled, stewed, or fried in the 
same way as carrots. They require more or less boiling, ac- 
cording to size, and must be tried with a fork to ascertain when 
they are tender. The parsnip is more farinaceous than the 
carrot and turnip, and is more easily digested by weak stomachs. 
When fried, they are often sent in with roast mutton. 


STEWED GEILE RY: 


Wash the stalks thoroughly, and boil in well-salted water till 
tender, which will be in about twenty minutes. After it, is 
made ready, drain it thoroughly, place it on toasted bread, and 
pour over it a quantity of sauce. Sauce of cream, seasoned with 
a little mace, may be served over the celery. It may also be 
served with melted butter. 


DRESSED CAR BAGE: 


One small teacup of vinegar, one egg, two tablespoons of 
sugar, one teaspoon of salt, and butter half the size of an egg; 
beat the egg before mixing with the other ingredients, which 
should be previously put over the fire, then put in the egg; stir 
until it boils; cool and pour over chopped or shaved cabbage. 


ROUCH DRY WASHINC—Something New 
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SALADS. 
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SNe. ALD; 


For one large box oi sardines, take six hard-boiled eggs, 
drain off the oil from the fish, remove backbone, tail and skin, 
and mix thoroughly with the eggs minced fine, season with 
pepper and salt. Serve plain, with vinegar or mayonnaise 
dressing. 


OMS ER SALAD, 


Two quarts oysters, six egg-yolks raw, half a cupful butter, 
half a cupful sugar, half a cupful vinegar, quarter cupful made 
mustard, prepared with vinegar, one level tablespoonful salt, 
one level tablespooniful pepper. ; 

Carefully remove all particles of shell from the oysters, and 
strain their liquor; put the oysters and liquor together in a 
saucepan and place them over a fire to boil; mix in another 
saucepan the yolks of eggs, butter, sugar, vinegar, mustard, 
salt and pepper; stir these ingredients together over the fire 
until the egg yolks begin to thicken; then at once remove them 
from the fire, and continue to stir them for two minutes; when 
the oysters begin to boil take them up and drain off the liquor; 
thoroughly wash and dry four heads of lettuce, and tear them 
in small pieces; or use instead of the letttuce as much tender 
celery, carefully cleaned and chopped, as will equal the oysters 
in quantity; when the oysters are cold chop them a little, but 
do not cut them in very small bits; add to them the dressing 
made as directed above, and the lettuce or celery. The salad 
should be used soon after it is made. 


9 Sugar Cured 
HARPER'S swe aus acon 


are the best. 
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LOBSTER SALAD: 


Select heavy, small lobsters, rather than large ones, put them 
in warm water, and let boil about half an hour. Take from the 
shells and claws all the meat that is eatable. Cut it in blocks 
and let it cool thoroughly. Use Mayonnaise dressing, also 
thoroughly cold. When ready to serve, make a nest of lettuce 
on the dish, mix about three-fourths of the dressing with the 
cut lobster, place it in the dish, cover it with the remaining 
dressing, garnish with small bits of lettuce, and with the smaller 


claws. 
GELERY SALAD, 


Chop three bunches of celery fine with a small head of cab- 
bage. Take a teacupful of vinegar, the yolks of two eggs, a 
tablespoonful of butter, one teaspoonful each of mustard and 
salt, one tablespoonful of sugar, and a pinch of cayenne. Mix 
these ingredients together smoothly, heat until it begins to 
thicken, stir until partly cool, then add two tablespoonfuls of 
sweet cream. Pour it over the salad just before taking it to 
the table. If thicker than desirable, add more vinegar. 


POTATOuSALAD: 


Cut in dice shapes cold beets and potatoes, and place on let- 
tuce leaves in your dish; over this pour three tablespoonfuls of 
oil and dressing made of French mustard, salt, pepper and 
vinegar to make a paste; lay this on top of all, and ‘serve. 


SALMON SALAD. 


Set a can of salmon in a kettle of boiling water, let it boil 
twenty minutes; take out of can, pour off the oil, and put in a 


ADDGY Ss ONeec caret 


fully worth its weight in gold. 
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deep dish; put a few cloves in and around it, sprinkle with salt 
and pepper, cover with cold vinegar, and let it stand a day; take 
out of the vinegar, and put in a salad dish. Prepare a dressing: 
as follows: Mash the yolks of two hard-boiled eggs as fine as. 
possible with the back of a silver spoon, add the yolks of two: 
raw eggs, one by one, beating two minutes each time, add gra-- 
dually a tablespoonful of made mustard, three of melted but- 
ter or the best salad oil, a little salt and pepper and vinegar (or 
lemon juice) to taste. Beat the mixture a long time, and pour 


upon the salmon. Garnish under the bottom..with sprigs of 
celery. 


ROBSTER. SALAD: 


Cut the meat of two small lobsters into small pieces. Add a 
little of the fat and coral. Then season with salt and pepper, 
and pour over enough mayonnaise dressing to moisten well. 
Put in the middle of a platter, garnish with lettuce leaves, pour 
over the remainder of the dressing, and put slices of boiled 
egg and olives over the top. 


Gy TER Sale Ds 


Let fifty small oysters just come to a boil in their own 
liquor. Skim and strain. Season the,oysters with three table- 
spoonfuls of vinegar, one of oil, one-half teaspoonful of salt, 
one-eighth teaspoonful of pepper, and place on ice for two 
hours. With a sharp knife cut up a pint of celery, using only 
the tender part, and when ready to serve, mix with the oysters, 
adding about one-half pint of mayonnaise dressing. Arrange 
in a salad dish. Pour over another one-half pint of dressing, 


and garnish with white celery leaves. 

LUBY’S *"rss* HAIR 
THE ii 
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SALAD MIXTURE. 


One boiled potato; one saltspoon of salt; two of white pow- 
dered sugar; one mustardspoonful of mustard; one tablespoon- 
jul of oil; one teaspoonful of Halford’s sauce, and some vinegar. 

Boil a nice mealy potato, and mash it very smooth. Add all 
the other ingredients, and when the whole is well mixed, add 
some vinegar by degrees till it is the consistency of thick cream. 


DALAD “DRESSING, 


One teaspoonful of made mustard; one ditto of pounded 
sugar; two tablespoonfuls of salad oil; four of cream; two of 
vinegar; cayenne and salt to your taste. 

Put the mixed mustard into a salad-bowl with the sugar, and 
add the oil, drop by drop, carefully stirring and mixing al! the 
ingredients well together. Proceed in this manner with the 
milk and vinegar, which must be added very gradually, er the 
sauce will curdle; then put in the seasoning of cayenne and 
salt. It ought to have a creamy appearance, and, when mixing, 
the ingredients cannot be added too gradually or stirred too 
much. 


CHICKEN SA LAs: 


Boil, bone and chop fine three chickens; use chopped celery; 
take equal quantities of meat and salad, and mix with the fol- 
lowing dressing: yolks of three eggs, stir them with a fork, then 
stir in slowly a cup of melted butter; do not put in faster than 
will mingle nicely. Salt to taste, and add a teaspoonful of 
powdered sugar, a cup of vinegar and a pinch of red pepper. 


-. » SEND FOR OUR PRICES FOR... 


FAMILY WASHING 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER SFREET. Telephone 1807 
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Mr. R.O. GARDNER, proprietor Empire Dye Works, has pur- 
. chased a new 3 pedalled 


MORRIS UPRIGHT PIANO 


HROM seo. 


W, H. LEACH, Ag Metcalfe St Pee cend de of Morris Pianos are in 


use and giving satisfaction, 








BOTATO. SAB AL, 


One quart of potatoes, boiled with skins on, one small white 
onion, two teaspoonfuls of olive oil, pepper and salt, and a little 
parsley, one-half cup of weak vinegar. After potatoes are 
cold, cut up in small pieces. Chop the onion and parsley fine, 
and mix all together. 


GERMAN POTATO SALAD. 


Boil six good sized potatoes, peel and slice while hot, and 
pour over the following: Cut .one-half pound lean bacon in 
small dice and iry brown. Season potatoes with salt, pepper 
and finely sliced onion. Mix thoroughly with the bacon fat 
and dice, and then add one-half cup white vinegar. Garnish with 
sliced hard-boiled eggs. 


EGG SALAD: 


Twelve hard-boiled eggs, one-half pint cream, butter the size 
of an egg, a little parsley chopped fine, one tablespoonful of 
flour. Take cream, butter, parsley and flour, mix and cook until 
thick. Slice the eggs, and, after each layer of eggs, add one 
of bread crumbs, over which pour the cream to cover. When 
the dish is full, bake till brown. Garnish with parsley, and 
serve hot. 


SALAD. DRESSING. 


The essential ingredients are pure cider vinegar, pure mus- 
tard, fresh eggs and olive oil—not cottonseed or lard. Take a 
teaspoon of dry mustard in a soup plate, add nearly an equal 
quantity of salt, enough vinegar to make all a paste, then add 





ee Vin Mariani is perfect ; gives health, drives away 


the blues.”— Victorien Sardou. 
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Shoes to be proud of are the 


Shoes you buy at M OQ 
E. Manstield’s for we 


ee ee pols ae DAI Bee NG GS Ee. anh 








the yolk of a fresh egg, and, after thoroughly mingling all 
with a silver fork, add one-half tablespoon of oil, and stir until 
it is smooth. Should it have a greasy look add a few drops of 
vinegar, and it will at once thicken up. When all is smooth 
add more oil, and again a very little vinegar. My rule is to add 
asimuch oilvas Jican catise to be entirely taken up, and to stop 
before either the addition of more oil or vinegar will cease to 
thicken. 


CUCUMBERS A WALD: 


Pare and cut into strips one dozen large ripe cucumbers, 
take out the seeds, and cut them into small pieces, add twelve 
large white onions, six green peppers, also chopped, one-quarter 
pound each black and white mustard seed and one gill celery 
seed. Mix,all and add one teacup salt, put in a cotton bag and 
hang up for twenty-four hours to drain. Then the salad, with 
enough cold cider vinegar to cover it, is put into stone jars, 


and covered nearly air tight. It will be fit to use in, about six 
weeks. 


TURNIP eS ALA LD: 


Lovers of salads will be equally surprised at the delictousness 
of turnip salad. Peel and cut two large white turnips into 
squares, one-quarter inch thick by one inch square. Throw in 
cold water an hour or two; then put into boiling, well-salted 
water, and boil hard until they are tender; then drain. Let them 
become very cold; then pour over them a mayonnaise dressing, 
and mix well. If the mayonnaise be made with tarragon vinegar, 
and a saltspoonful of chives chopped very fine, springled over 
the turnips before adding the dressing, it gives it a touch of its 
own. A plain mayonnaise is very good, though. The salad can 


be served with crisp wafers, and a bit of strong cheese, if 
wished. 


ae PE RENESAS ENS ETE To EEL AE HRI IO RTE EEL SEE A CR EBD Ee OE IY SS EI TT aS RY NE ETS 
Lt Entrée. Dishes, Ramikins, Soufié Dishes, 
French Fire Game Pie Dishes. Fgg Poachers, Fish Entrée 
n Bakers, French Filter Coffee Pots. 
Proo a China 10 per cent discount on mentioning this book. 
A, T. WILEY & €0. 1803 Notre Dame St. and 2341 St. Catherine St. 


—.. 
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T is possible to restore the original and natural gloss of the hair, and even its 


color, by paying strict attention to the laws of hygiene, by keeping the 
scalp clean and free from dandruff, 


GG 
IBY’ PARISIAN 
HAIR RENEWER” 
assists nature in this respect. Let those who never tried it do so and be con 
vineed. At all Druggists. Only 50c, a Bottle. 





GREAM DRESSING. 


Beat one-half pint of cream to a thick mass; to the hard- 
boiled yolks of three eggs add one raw yolk, and mix the four 
together until a smooth paste is formed; season with one tea- 
spoon of salt, one of sugar, one of mustard, a saltspoon of 
cayennne, two tablespoons of vinegar. When ingredients have 


been thoroughly blended stir the mixture into cream, a little 
at a time. 


VERYANICH- VEGETABLE SALAD: 


A very good salad may be made from salted French beans, 
beetroot and potatoes, dressed with oil and vinegar—a little 
tarragon, chili, or eschalot vinegar. 


BNGEISH “POTATO SALAD: 


Cook five large potatoes; mash and mix with two minced 
onions. Make a dressing of the yolks of two hard-boiled eggs, 
mashed and mixed with one tablespoonful each of prepared 
mustard and melted butter; add one teaspoonful of salt, a pinch 
of black pepper, and two-thirds of a teacupful of vinegar; mix 
well with the potato, garnish with the whites of the eggs cut 
in rings, and with fancy sections of pickled beets. Serve very 
cold. 


POTATO SALAD; 


Chop six or eight cold, boiled potatoes; make a dressing of 
the yolks of four hard-boiled eggs, nearly a teaspoon of mus- 
tard, two tablespoons melted butter or olive oil, teaspoon salt; 
mix thoroughly, and add gradually a teacup of vinegar. If the 


3 9 Sugar Cured 
HARPE Nt S HAMS AND BACON 


are the best. 
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Ladies Say 


a Baby’s Own Soap 


Is unsurpassed 
for the corplenion 














rr 
vinegar is strong dilute with water. Chop the whites of the 
eggs, and mix with the potatoes. Pour over the dressing, stir- 


ting it lightly with a fork. Set ina cold place until ready to 
serve 


TOMATO AAD: 


Take three or four tomatoes, which must be firm and ripe, 
and cut into slices, and two heads of crisp celery. Prepare a 
dressing of one part of oil, two parts of vinegar, a littie tarragon. 
pepper and salt, and a tablespoonful of cream. Juay the celety 
and tomatoes alternately in a salad bowl. Pour over the dress- 
ing, and serve. 


CONRAD'S WEE a OAT @ Rae 


Boil three large sweet potatoes. Cut into half inch squares. 
Cut into very small pieces two stalks of celery. Season with salt 
and pepper, and pour over a French dressing made as follows: 
Three tablespooniuls salad oil, two of vinegar, one teaspoonful 
onion juice, one saltspoon each salt and pepper. Let salad stand 
in refrigerator two hours. Garnish with pickles, jutted olives 
and parsley. 


CUCUMBER AND TOMATO SALAD, 


Place a bed of crisp lettuce in a salad dish, then a layer of 
sliced cucumber, then sliced tomatoes, and pour a French 
dressing or a mayonnaise over the whole. Tomatoes peeled and 
cut into halves, and served with a spoonful of mayonnaise on 
each half, make an attractive salad. 


i A R PFR’S Pork Sausages 
ARE THE BEST. 
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MRS. J. E. JACKSON, Teacher of Music and formerly 14 years 
Organist of Chalmers’ Church, Quebec, has purchased 
a new 3 pedalied 


MORRIS UPRIGHT PIANO 


. FROM .... 


W. H. LEACH, 49 Metcalfe Street, - - - - MONTREAL. 





Pickles and Catsup. 


HERE 
CHOW-CHOW. 


One-half pound of German mustard, one half gallon cider 
vinegar, one-half pound white sugar, one-quarter pound white 
mustard seed and celery seed to taste; one pint small onions 
skinned and scalded, two dozen small pickles, one-half dozen 
peppers, green and red, one pint green corn, boiled, one-quarter 
peck string beans, three-quarters peck green tomatoes, one, pint 
Lima beans, and as much cauliflower as desired. Put the vinegar 
over the fire after mixing the mustard with part of it. Pour the 
rest of it in after it comes to a boil. Place in the other ingre- 
dients, and let simmer for ten minutes. Boil the beans, corn 
and cauliflower until tender. Then drain before putting into 
vinegar. 


GREEN: TOMATO PICKLE. 


Slice one peck of green tomatoes and one dozen large onions, 
and pack them in a jar in alternate layers with salt between. 
Let them stand 24 hours; then take them out, and drain off 
the brine. Add one ounce of mace, one of white ginger, one of 
celery seed, one-half ounce of cloves, one-half pound of white 
mustard seed, two tablespoonfuls of black pepper, three pounds 
of brown sugar and one quart of vinegar. Boil until tender. 


OWA) (CA Pee, 


Put the tomatoes into a kettle, cover them closely, and set 
them where they will be hot enough to burst. Take them out 





The Best Cooks use and endorse 


Eagle Baking Powder 
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Lyman’s Tea Tablets 
ONE MAKES A CUP OF TEA 


Put up in Boxes of 100 and 200 at 25 cts. and 40 cts. per box, 


MOST CONVENIENT FOR CAMPING AND PICNICS 





to cool, throw away water which rises, then pass them through 
a sieve, and to each quart add two-thirds of a wine glass of salt, 
half a teaspoonful of mustard, quarter of a teaspoonful of ginger, 
quarter of a teaspoonful of cayenne pepper, quarter of a wine 
glass of allspice, two-thirds of a tumbler of vinegar, and two 
onions (which should be removed after boiling). Add one wine 
glass of brandy, boil the mixture twenty minutes, and bottle 
when cold. 


RIPEVTOMATOTSOY. 


One peck of tomatoes, peeled and sliced, eight onions sliced 
thin, one cup of salt. Let them stand twenty-four hours; drain 
off all liquor, and add two quarts of vinegar, one tablespoonful 
each of ground mustard, ginger, cloves and allspice, and one- 
half tablespoonful cayenne pepper. Stew slowly two or three 
hours, and when nearly done, add two pounds sugar and one- 
fourth pound white mustard seed. 


CHOW-CHOW. 


Chop one peck green tomatoes, one-half peck ripe tomatoes, 
six onions, three small heads cabbage, one dozen green peppers 
(seeds removed), three red peppers (seeds removed.) Sprinkle 
with salt, and put in a coarse bag. Drain over night. In the 
morning put in the porcelain lined kettle with two pounds brown 
sugar, one-half teacup grated horse-radish, one tablespoonful 
each ground black pepper, and mustard, whole white mustard 
seed, mace and celery seed. Cover with vinegar, and boil till 
clearimseal ap in jars: 





SSE 


Rid your house of Bed Bugs crows tioun 


UG POISON 
One application does the work—if not, Corner Crai 
your money back. 25c. at all Druzgists, or J 10. qT, Lyons, and Misty sea: 
4 


ae 
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Blane-Mange Mese2 
Benson’s Canada Prepared Corn 


Is an exquisite dish for the table, ard invaluable for 
invalids, Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont. 





bY 











PGE DE GGe AN DIBEE TS: 


Boil six beets until tender, being careful to have them keep 
their color. Remove skins, and slice. . Boil one dozen eggs, 
remove shells, add to beets, and cover with vinegar, and add 
a little salt. Wiull be ready in one day. 


leh bate red Ol GAD, 


Fifty ripe tomatoes, twenty-five onions, twelve green peppers, 
one bunch of celery; chop fine, and add one and one-half gallons 
of vinegar, three cups of sugar, one tablespoonful each of all- 
spice, cloves, cinnamon, mace, two tablespoonfuls of salt. Boil 
two and one-half hours. 


OMA) “CAT St P: 


Take one peck tomatoes, cut out the stem end, and put ina 
porcelain lined. kettle. One tablespoonful each salt, ground 
black pepper, powdered cloves, and celery seed, one tesa an 
cayennne and half pound ground mustard. Boil the tomatoes 
until very soft, then rub through a colander first and a sieve 
after. Put on the stove with other ingredients (celery seed 
tied ina muslin bag), and boil six hours. Stir occasionally uritil 
last hour, then almost constantly. Pour in a stone jar, and let 
stand until perfectly cool, then add one pint strong vinegar. 
Remove the celery seed, then bottle, cork, and seal. Keep ina 
dark place. 


VIRGINTA MIXED PICK EES: 


Take five dozen large cucumbers, one-half peck of green to- 
matoes, a dozen white onions, four heads of cabbage, one pint 











The Morris Piano Factory, which is situated at Lis- 
towel, Ont., is up to date. See latest designs in Upright 
Pianos at W. H. Leacu’s, 49 Metcalfe Street. 


122 


RK &P RENAUD, KING & PATTERSON 


652 Craig Street 


aim to have everything in the Fur- 
niture line. Consult them for your 
wants. 








AK 


Furniture 





of grated horse radish, one-half pound of mustard seed, one-half 
a tin cup of ground pepper, one ounce each of celery seed and 
ground cinnamon, two ounces of turmeric and one-half pint of 
salad oil; slice the tomatoes and onions, quarter the cucumbers, 
and cut up the cabbage: mix with salt, and let stand twenty-four 
hours, drain and cover with vinegar; set aside four two days, 
strain off the vinegar; mix the spices, add to the pickles from 
over one and one-half gallons of boiling vinegar; re-heat for 
three mornings, and pour over the pickles. 


CUCU MD BAR MoH ID PC Kosi 


Peel and cut a dozen large cucumbers into squares;. put in a 
jar, cover with thinly sliced onions, sprinkle with salt, and let 
stand over night; drain and return to the jar; heat a quart of 
vinegar; season with a teaspoon of ground allspice, ore-halt 
teaspoon of cloves, and a tablespoon of mustard mixed in cold 
vinegar; pour‘over the cucumbers; let cool, strain the vinegar 
off; mix a tablespoon of ground mustard to a paste, add to the 
vinegar; pour over the pickles, and seal. 


yO We PIG em 


Take a gallon of vinegar, a pound of brown sugar, one ounce 
of turmeric, one-half ounce of cloves, one ounce of allspice, 
two tablespoons of celery seed, one-half pint of mustard seed, 
and one blade of mace. Pound all together, and add to the boil- 
ing vinegar. Cut up three heads of cabbage, and scald in brine. 
Squeeze in a bag, and hang up in the. sun to dry. When 
bleached put into a jar, and pour over the spiced,vinegar. 


Only 50c. LUBY’S  PARISIAN 
a Bottle . HAIR RENEWER 














AMES Ni AIR Health Specialties in 
4 — SsSS5veece 
BREAD and FOOD 


TELEPHONES 
1025, 1340, 6488, 5052 @#” For Infants and Invalids. 





RIPE CUCUMBER PICKLES. 


Take large yellow cucumbers, pare them, take out the cores, 
and soak in salt water two days. Then take them out of the 
brine, pour over them boiling water, and let them stand over 
night. Pour off this water, and they are ready for the pickle. 
which prepare thus: For each quart of sharp vinegar, take one 
pint of hot water, two large cups of sugar, and one tablespoon- 
ful each of the following spices: cinnamon, cloves, allspice, 
black pepper, mace, or nutmeg. Add a handful of raisins or 
ripe grapes. Scald all together, and boil until the cucumbers are 
easily penetrated with a fork. Use as little of the vinegar as 
possible to boil them in, and pour the rest over them when 
done. 


COLD PUNA LTO: CAT SUR: 


Peel and chop fine a peck of ripe tomatoes. Drain them in a 
colander, and turn into an earthen vessel. Add half a cupful 
of salt, two tablespoonfuls of grated horse radish, one table- 
spoonful of mustard seed, two pods of red pepper, two tea- 
spoonfuls of black pepper, two teaspoonfuls of celery seed, a 
teaspoonful of ground cloves, two teaspoonfuls of ground cinna- 
mon, a teaspoonful of powdered mace, a cupful of brown sugar 
and one quart of strong vinegar. Mix well, bottle, and seal. 


MUSHROOM CATSUP. 


Take a peck of fresh mushrooms, wipe them carefully, but do 
not wash. Break into pieces, put a layer in the bottom of a 
stone crock, sprinkle with salt. Put in more mushrooms, and 
salt until all are in. Cover with a cloth, and set in the kitchen 





dwardsburg Silver Gloss STARCH = Wamutactured only by 


The Edwardsburg 
For all domestic Laundry uses. Starch Co., Ltd. 


CARDINAL, Ont. 
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[Osage look round after a nice head of hair in the street, so rare has that 
beautiful ornament become at the present day. Why is this? It cer- 
tainly is not the fault of 


7% LU BY’S Hoeitenceee 


which is an almost infallible remedy against prematurely gray hair, or bald 
heads, Sold by all Druggists. Only 50c, a Bottle. 








for twenty-four hours. Mash and strain through a coarse bag. 
To every quart of mushroom liquor add a tablespoonful of 
pepper corns, a teaspoonful of allspice, a dozen whole cloves, 
three blades of mace, and a slice of ginger root. Set near the 
fire to boil slowly for one hour. Take up, let cool, strain, and 
bottle.. 


REDUPE PREP RGA TSU: 


Take four dozen fed peppers. Cut in a kettle with a quart of 
vinegar and water each, two roots of horse radish grated, and 
three chopped onions. Stir well together, add two teaspoon- 
fuls of salt, a tablespoonful of white mustard seed, a tablespoon- 
ful each of mace and cloves. Boil ten minutes) strain, and 
return to the kettle with a tea cup full of brown sugar and a 
‘pint or vinecam, - Let boil one hour, strains and: Dottie: 


Guava Wed ery) C2 I ee! 


Pick nine pounds of very ripe grapes from the stems, work, 
after weighing, and put into a porcelain kettle. Set over the 
fire to scald, and run through a colander; return to the kettle, 
add five pounds of sugar, a tablespoonful each of ground cloves 
and allspice, let boil for fifteen minutes, pour in a quart of 


strong vinegar, let heat, but do not let boil. Take up, bottle, 
and seal. 


GRATED (CUCUMBER CATSUP: 
(A delicious accompaniment to fish and game.) 


Grate two dozen large yellow cucumbers. To every quart of 
cucumbers add two grated onions, one teaspoonful each of 
pepper, salt and cloves. Put into a jar, cover with strong cold 
vinegar, and seal. 


Abbey's. Fietesnent 4a) 


is sold by all druggists at 60 cts 
a large bottle. Trial size, 25 cts. 
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j Is_a most healthful dish for children and 
ase S invalids, as the milk, being a perfect food, 
gives allthe necessary nourishment, and in a 
form extremely palatable and readily digested, 
un ( a p S In cases of indigestion it may be taken with 
rreat benefit. 
MADE AS DIRECTED °°"! "ere 
Evans and Sons, Ltd., Agents for Canada, 


Montreal and Toronto. 








SWEET PICKLES. 


Vy Been Oro SW RHE PICK EES. 


To five hundred small cucumbers, take three quarts. of cider 
vinegar; add two ounces each of cinnamon, allspice and cloves, 
three pounds of light brown sugar and a few small red peppers. 
Let the pickles stand over night in salt and water, then put 
them in the cold vinegar, and let come to a boil, and boil two 


or three minutes. If the vinegar is too strong add one quart of 
water. 


SW elie PO MAT OUPICKCEE: 


One peck of green tomatoes, ten small onions, whole spices, 
pepper, bay leaves, two teaspoonfuls of sugar, vinegar and salt., 
Peel tomatoes like an apple, leaving them whole, and sprinkle 
with two-thirds of a cupful of salt. After standing six hours 
hang them in a bag to drain all night. Break up cinnamon and 
cloves, and put into a thin muslin bag.’ Peel and chop the 
onions, sprinkling them with salt. When tomatoes and onions 
are well drained, pack in layers in a jar, putting bits of bay 
leaf and small peppers on each layer. Cover with good vinegar, 
put in the spice bag, and let stand nine days, having them well 
covered and pressed down by a cloth, plate, and weight. When 
the time has passed, boil the mixture as it is, adding the sugar. 
Seal in glass jars, after laying horseradish slices and black 
mustard seed on top of the pickle. 








Pj sold for cash or on monthly payments by 
laf OS W. H. Leacu, 49 Metcalfe St. 


Don’t promise to buy until you see us. 
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RAY hair is honorable to old age, but there is no necessity it should be gray 
before its time, and, as regards youth, it looks like an anachronism. 


Without any injurious effect 


66 [ [ J BY’S Parisian | 
4 +) 
Hair Renewer 
will clean the scalp, thereby effecting a radical cure, and bringing about a 


perk pe of beautiful hair of a natural color. Sold by all Druggists. Only 50c, a 
Bottle. 








LOMA TO SPI: 


Six pounds of brown sugar; sixteen pounds of pear-shaped 
figs. Remove the skin from the tomatoes in the usual way. 
cook with the sugar, adding no water, until clear. Take off, 
lay on plates, flatten and dry in the sun. A small quantity of 
the syrup should be occasionally sprinkled on them while dry- 
ing. When dry, pack them in boxes, treating each layer with 
powdered sugar. Concentrate the syrup, and bottle. These figs 
keep well, and have a fine flavor. 


PIGRCL DD iP He orcs: 


Pour boiling water over peaches, and remove the skins. Put 
in a large stone jar. Make a syrup with proportions of one 
quart best cider vinegar to three pints sugar, boil, and skim, 
and pour over the fruit boiling hot, three successive mornings. 
Then drain off the syrup;;putsa layer of fru” in so jar three 
inches deep, sprinkle with bits of whole cinnamon and whole 
cloves, then another layer of fruit and spice, and so on till all 
is used. Boil the syrup with a handful each of cloves and 
cinnamon until it is like molasses, and pour boiling hot over the 
fruit. Have enough syrup to cover well. Cover closely. 


PIiGK LE DO Gri S: 


Five pounds of cherries, stoned or not; one quart of vinegar, 
two pounds of sugar, one-half ounce of cinnamon, one-half 
ounce of cloves, one-half ounce of mace; boil the sugar and 
vinegar and spices together (grind the spices, and tie them in a 
muslin bag), and pour hot over the cherries. 





; ean be used for all pur= 
Victor Soa poses for which soap is 
used and is guaranteed 


to give satisfaction. 
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To make your cakes look 
handsome, ornament them 
with 


MalTE MOSS COCOANUT 








HekLieDePLUuMsS: 
Mrs. Meek. 


To seven pounds plums, four pounds sugar, two ounces stick 
cinnamon, two ounces cloves, and quart vinegar, add a little 
mace; put in the jar first a layer of plums, then a layer of spices 
alternately; scald the vinegar and sugar together, pour it over 
the plums; repeat three times for plums (once only for cut 
apples and pears), the fourth time scald all together; put them 
into glass jars, and they are ready for use. 


Brew ee APPLES: 
Mrs. Watson. 


For one peck of sweet apples take three pounds of sugar, 
two quarts of vinegar, one-half ounce of cinnamon, one-half 
ounce cloves; pare the apples, leaving them whole; boil them in 
part of the vinegar and sugar until you can put a fork through 
them; take them out; heat remainder of the vinegar and sugar, 
and pour over them. Be careful not to boil them too long or 
they will break. 


WATERMELON PICKLE. 


Cut the fruit into desired size, put in a stone jar, and pour 
over enough scalding vinegar to cover. Heat the vinegar three 
successive days, and pour over fruit. Then weigh the fruit, 
and to every five pounds add three pounds of white sugar, one 
quart vinegar, cloves, cinnamon and allspice to suit. Boil all 
together until fruit is tender, put the fruit in jars, boil down the 
Syrup until there is just enough to cover, and pour over scald- 
ing hot. 








Ask your Crocer for 


) ee Lard, 
HARPER 5: Hams, Bach nich Salleaees 
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Royal Canadian 
. PERFUMES... 


Fine Floral Extracts 
Colognes and Lavenders 





Received Medal and Diploma at the World’s Fair 
CREE SPST TLE WADIA ET 








PIGKEEDSPBA CHES: 
Miss Wister. 


Twelve pounds of peaches with stones, six pounds sugar, one 
pint best cider vinegar, two ounces whole cinnamon, two ounces 


cloves. 
Boil spices, sugar and vinegar together for five minutes, then 
throw in fruit, and cook five minutes longer. Ready for use 


in two weeks. 


SPIGED GURRANTS*TO BE BATTEN WIDEAIMEATLS: 
Mrs. Carson. 


Four quarts currants, one pint of vinegar, three pounds 
sugar, one tablespoonful cinnamon, one allspice, one of cloves, 
one of nutmeg; cook one hour; keep in a cool place tightly 


covered. 


SP CTD sy Cd Aa i) ie A cs 


To two pounds good mellow peaches, use five pounds sugar, 
one pint good vinegar, and some whole cloves or cinnamon. 
Take the sugar, vinegar, and cloves, and let them come to a 
boil, and turn over the fruit. This do three days in succession, 
and the last day put the fruit into the syrup, a few at a time, 
and let them just boil up. 


SWEET *CUGUMBEREPICK EES: 


Take ripe cucumbers, cut them lengthwise, take out seeds, 
soak in salt and water twenty-four hours. Then soak in vinegar 
and water twenty-four hours. Drain. Then make a syrup of 
one quart vinegar, one pound sugar, one ounce cinnamon, and 
half an ounce cloves. Boil till tender. 


LUBY’S HAIRS@=2" 
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or Luby’s is new life for the Hair. 


_A thing of beauty is a joy forever, said a poet, and fewthere are who will fee 
disposed to disagree with him, and still fewer to doubt that, of all the beauties 
that adorn hitmanity, there is nothing like a fine head of hair. The safest 
method of obtaining this is by the use of Luby’s Parisian Hair Renewer. Sold 
by ali Druggists. 5c. a Bottle. 





OMELETS and EGGS. 


BAKED EGGS: 
Mrs. L. M. Angle. 


Break six or seven eggs into a buttered dish, taking care that 
each is whole, and does not encroach upon the others so much 
as to mix or disturb the yolks, sprinkle with pepper and salt, 
and put a bit of butter upon each. Put into an oven, and. bake 
until the whites are set. This is far superior.to fried eggs, and 
very nice for breakfast, served on toast or alone. 


ROACEEDERGGS. 


Break as many eggs as you wish to use, one at a time, and 
drop carefully into a spider filled with boiling water. When the 
whites of the eggs are well set, slip a spoon carefully under, and 
take out, laying each upon a small piece of buttered toast on the 
platter. Put a very small piece of butter on each egg, a slight 
dash of pepper, and serve immediately. 


OMELET SOUP RIDE: 


For six people, five eggs. Break eggs and separate whites 
from yolks. Mix yolks with five teaspoonfuls powdered sugar. 
Chop a small piece of lemon, and add, and whip well. Whip 
white of eggs till quite stiff. Mix immediately with yolks; 
pour in thin frying pan in which has been melted a piece of 
butter the size of a nut. Cook in hot oven for eight to ten 
minutes. Sprinkle with sugar, and serve. 


FAMILY WASHING OUR SPECIALTY 
(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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7) LOBSTER OMBUPA: 

Beat the yolks of two eggs till light colored and thick, add 
two tablespoonfuls of milk, one saltspoonful of salt, and one- 
quarter of a tablespoonful of pepper, one tablespoonful of chop- 
ped parsley and two tablespoonfuls of chopped lobster. Beat the 
whites of two eggs till stiff and dry. Cut and fold them lightly 
into the yolks till just covered. Have a clean, smooth omelet 
pan. When hot, rub it round the edge with a teaspoonful of 
butter on a broad knife; let the butter run all over the pan, 
and when bubbling, turn in the omelet quickly, and spread it 
evenly on the pan. 


OEMS LAS Olen 


Place a good sized lump of butter in the pan, and bring to 
dark brown color; drop the eggs into it, one by one, and very 
carefully; sprinkle with salt and pepper. Cook five or six 
minutes. Slip into a dish, pour the butter over it, and serve. 


SPANISH VON IGE T. 


For six persons use eight eggs. Chop fine two medium size 
onions. Fry till brown with about the size of one-half egg 
of butter; let this cool; mix with eggs, prepared as for ordinary 
omelet. Cook as usual. 


OME ET. SOU iy 


One pint sweet milk, made boiling hot, one cup of flour, 
mixed very smoothly in a little cold milk, one spoonful sugar, 
piece of butter size of walnut. Stir all into the boiling milk till 
it is quite stiff (this can be done early in the morning). When 
cool, stir in the yolks of five eggs, thoroughly beaten, adding 
the whites last, also thoroughly beaten. Bake half an hour. 





‘“Many physicians of Canada are now prescribing 


ABBEY’S Effervescent Salt.’ 


CANADA LANCET. 


131 


HK. & P, Fae Kinda ence 


Wf 652 Craig Street 


The leading Furniture establish- 


Furniture ment of Montreal. 





BAKED OMELED 
Mrs. Edward Ely. 


Six eggs, two tablespoontuls of flour, a little salt, one cup of 
milk; take a little of the milk, and stir the flour into it; add 
the rest of the milk and the yolks of the eggs; then beat the 
whites of the eggs to a stiff froth, and pour into the flour, milk 
and yolks; put a piece of butter the size of a small egg into an 
iron spider and let it get hot, but not so the butter will burn; 
then pour the mixture in, and put in a moderate oven to bake 
in the spider. It takes about ten minutes to bake. Then slip 
a knife under, and loosen, and slip off on a large plate or platter. 


PRENCH OMELET: 
M. 


One cup boiling milk with one tablespoon of butter melted 
in it; pour this on one cup of bread crumbs (the bread must be 
light); add salt, pepper and the yolks of six eggs well beaten; 
mix thoroughly; and lastly, add the six whites cut to a stiff 
froth; mix lightly, and fry with hot butter; this will make two; 
when almost done, turn together in shape of half moon. 


CREAMED EGGS. 


Put into the chafing dish one teaspoonful of butter, and place 
the pan over the bath. Beat three eggs slightly, add half a cup 
thin cream, and a saltspoonful of pepper. Turn into the butter, 
and stir constantly as it thickens. Sprinkle with salt, and turn 


out while moist and soit. 


: 


which so often has restored my 


“Honor Vy ani 
to Vin Mariani, strength.’—Charles Gounod. 
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‘OYSTER OMELET. 


Stew one dozen oysters in their own liquor, if possible; if not, 
use a very little water; roll two or three lumps of butter, size 
of butternuts, in flour, put in and let come to a boil, season 
well with pepper and salt. Take out the oysters and chop 
them, and, if necessary to thicken, add a little flour to the 
sauce. Put back the oysters, and set on the back part of the 
stove. Beat four eggs very light, and add two tablespoonfuls 
of milk or cream. | Fry in a well buttered frying pan. When 
done, remove to a hot platter or deep plate, and pour the oyster 
Saice .over then.) (Serve shot. 


OMELET—(SPLENDID). 


Six eggs, whites and yolks beaten separately, half pint milk, 
six teaspoonfuls cornstarch, one teaspoonful of baking powder, 
and a little salt; add the whites, beaten to a stiff froth, last; 
cook in a little butter. 


" { 


ORANGE OMELET: 


The thinly grated rind of one orange and three tablespoonfuls 
powdered sugar. Beat yolks; add sugar, rind and juice; pour 
in the beaten whites, and cook as ordinary omelet. Fold, turn 
out, sprinkle thickly with powdered sugar, and scar diagonally 
with clean red hot poker. 


BAKED OMELET. 


Heat three gills of milk with a dessertspoonful of butter in it; 
beat thoroughly four or five eggs; wet a tablespoonful of flour 
and a teaspoonful of salt in a little cold milk. Mix the eggs 
with the flour and cold milk, then add the hot milk, stirring 
fast. Bake in a quick oven fifteen or twenty minutes. 


HAR ee 
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REV. H. JEKILL, Rector St. Mary’s Church, Hochelaga, has 
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EGGo IN ANS t: 


Boil six eggs twenty minutes. Remove shells. Separate yolks 
without breaking, or rub to smooth paste with olive oil, and 
shape into small balls. Cut whites in thin narrow slices, and 
mix with them an equal quantity of fine shredded chicken, ham 
or salmon, and a tablespoon of fine sprigs of parsley. Pile, 
heat, and pour enough of a pint of thick white sauce to half 
cover pile; leave remainder in sauce boat. 


SUBSTANTIAL OPEL E i: 
Miss Wister. 


Five eggs, one teacupful chopped cold veal or beef, two fried 
tomatoes, one small onion minced, one-half teaspoonful Wor- 
cestershire sauce, one teaspoonful flour, one-half cupful cream. 

Beat eggs, flour, cream, minced tomatoes and onion well to- 
gether, and pour into a spillet covered with hot cottolene; let 
cook over slow fire till the mixture commences to brown; then 
let fall gently over the top of the chopped meat, which has in 
it the Worcestershire sauce. Let all cook slowly until the 
meat is thoroughly heated; then fold over once, and serve im- 
mediately on a well heated platter. 


SCRAMBLED EGGS. 
Miss Wister. 


Put one teacupful of milk to boil; take cottolene, the size of 
a walnut, and rub smooth with one teaspoonful of flour; add 
this to the boiling milk; then stir in four eggs well beaten; keep 
stirring until all commences to bubble; then pour over two 
slices of buttered toast, and serve at once. 





FOR PERFECTION IN COOKING USE 


Gagle Baking Powder 
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in cases of exhaustion or of inability to retain other food, a little of 


HANSEN'S JUNKET 


Made with wine or brandy may prove very gratifying and nourishing, and 
will often be retained by the most delicate stomach. 


EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





FAIRY OMELET. 


Beat six eggs separately; to the yolks add six tablespoontuls 
of milk. Heat pan with a bit of butter, and pour in, slipping the 
beater, whites last on top. Cover for a minute. Season with 
one-half teaspoon of salt and a dash of pepper. When done 
serve on platter, letting the whites and yellow parts alternate 
with a garnish of green. 


OMELET. 


Six eggs, one-half teaspoonful of salt, three tablespoonfuls 
of milk, one of butter. Separate the eggs, and beat very light, 
add the salt and milk; have the pan very hot, put in the butter, 
and pour in the egg. Shake on the hottest part of the stove till 
the egg begins to thicken, then place on the grate in the oven 
until set; run the knife between the sides of the omelet and pan, 
fold, and serve on a hot dish. 


(OY SRE RPOMPEET: 


Twelve oysters, six eggs, one cup of milk, one tablespoon otf 
butter; pepper, salt and chopped parsley. Chop oysters very 
finely. Beat yolks and whites separately. Grease and heat the 
pan. Stir milk with the yolks, and season. Then add oysters 
gradually, beating vigorously. When well mixed, pour in the 
spoonful of melted butter, finally add the whites lightly with 
as few strokes as possible. Cook, and, as soon as the centre is 
fairly set, turn out into a hot dish. 


AYDELICIOU StGhiiiHS 2°) Nuri) is 


Melt one ounce butter with the same quantity of cheese, add to 
it two teaspooniuls parsley and leeks chopped finely. Beat three 
eggs thoroughly, and add to the other ingredients. Fry very 
lightly in butter. 
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measure to the PURITY of our Goods. 
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SWISS EGGS: 
(Miss Parloa. From the “Kitchen Companion.”’) 


Six eggs, one-quarter pound cheese, one-third cupful cream, 
two tablespoontuls butter, one teaspoonful mustard, one-half tea- 
spoonful salt, one-tenth teaspoonful cayennne. 

Cut the cheese into thin shavings; butter an egg-dish or a 
grating-dish (if you have neither use a small stone-china plat- 
ter) and spread the cheese in it. Upon the cheese distribute 
in small portions the remainder of the butter; mix the salt, 
cayenne, mustard and cream, and pour half of the mixture over 
the cheese. Break the eggs into the dish, and, after pouring 
over them the remaining liquid, place in an oven, and cook for 
eight minutes. 


HGGS A-LA CREME. 


Six eggs, one tablespoonful flour, one tablespoonful butter, 
one-half teaspoonful salt, one-half pint milk, pepper to taste. 

Boil the eggs fifteen minutes, remove the shells and cut them 
in halves crosswise. Slice a little bit off the bottom to make 
them stand. Put the butter in a frying-pan to melt, then add 
the flour. Mix until smooth, add the milk, and stir continually 
until it boils, add the salt and pepper. Stand the eggs on a 
heated platter, pour the sauce over and around them. Serve 
very hot. 


BAKING POWDER OMELET. 
By Mis. Miller. 


Beat up smooth the yolks of four eggs in a dish. Then beat 
up into a froth with a fork, the whites of the four eggs in another 








is the oldest brand of Soap in Canada 
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dish, and sprinkle on the same one-half teaspoonful of Eagle 
Baking Powder. Mix the whites and yoiks, and pour into a hot 
pan, and cook the same as for any other omelet. The success 
of the omelet is in the beating with a fork, and, after the omelet 
is cooked, in getting it on to the plate in its foamy deliciousness. 


PLCC Scie ts DPA Cass 


Put a quart of milk in a saucepan; then add a small piece of 
cinnamon; let it come to a boil. Take the whites of six eggs, 
and, after well beating mix with two spoonfuls of powdered 
sugar. Put a spoonful of the mixture of eggs and sugar in the 
boiling milk. Continue until the surface of the milk is covered 
with large balls. Then turn until both sides are equally browned; 
take them out, and place them on a dish. Then mix the yolks 
with a few spoonfuls of the boiled milk, and put in the saucepan; 
stir well until the whole becomes of the consistency of cream; 
before coming to a boil, take out the cinnamon; then pour out 
on the dish containing the balls, when they will float on the 
surface. This is a very cheap and delicious dish. You can place 
some jelly or preserves on the balls. 


CREAMED EGGS. 


Boil ten eggs until quite hard, remove the shells, and cut in 
thick slices. Make a sauce by putting together in the frying- 
pan a tablespoon of butter and one of flour. Blend smooth, 
add a teacup of rich sweet milk, and stir until it boils. Pepper 
and salt, lay the eggs in a heated dish, pour the sauce over, and 
serve. 





Prof. Wm. Reed, Organist American Presbyterian Church, 
has purchased a new 3 pedalled Morris Upright Piano 
from W. H. LEACH, 49 Metcalfe St. ‘See the Morris before 
you buy.” 
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OMEMEGLTE WATH BREAD. 


Put into a stewpan two tablespoonfuls of bread-crumbs, three 
tablespoonfuls of cream, a teaspoonful of salt, half as much pep- 
per, and a drachm of grated nutmeg. Let it stew till the crumbs 
have imbibed all the cream; take it out, and when cool, beat up 
with six eggs very well; then fry, and serve as an omelette. 


OMELETTE. 


Six eggs, whites and yolks beaten separately; half pint of 
milk, six teaspoons corn starch, one teaspoon Eagle Baking 
Powder and a little salt; add the whites, beaten to a stiff froth, 
last; cook in a little butter. 


EGGS WITH BACON. 


Boil six eggs hard, remove the shells and cut in two length- 
wise. Fry a dozen small slices of bacon, arrange a dozen small 
squares of brown toast on a heated dish, lay a slice of bacon 
on each, pour over a little brown sauce, lay on half of egg, 
white side up. Garnish with fresh lettuce leaves and serve. 


PREN CEH EGGS: 


Chop one medium-sized onion and fry brown in butter; mix 
with a tablespoonful of French mustard, a tablespoonful of tar- 
ragon vinegar, the juice from a slice of lemon, five drops of an- 
chovy essence and two tablespoonfuls of brown sauce. Fry thick, 





For Pies there is nothing to equal .. . 


EAGLE BAKING POWDER 
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a 
large slices of bread, spread the mixture over them, lay a fried 
egg on top of each square of bread, season with salt and 
cayenne; garnish with parsley and serve. 


EGGseBALTScHOR CRIES ORNS OW 2s 


Boil four eggs for ten minutes; put them into cold water, and 
when quite stiff, remove the white and put the yolks into a 
mortar, with a teaspoonful of flour, as much finely-minced 
parsley, a teaspoonful of salt, and half a teaspoonful of black 
pepper; or, if preferred, a quarter of a teaspoonful of Cayenne; 
pound the whole into a smooth paste and mould into very small 
balls. 


SCRAMBLED EGGS. 
Helena Smith. 


Beat up six eggs with two ounces of butter, one tablespoonful 
of cream of new milk, a little chopped parsley and salt; put 
all in a saucepan, and keep stirring over the fire until it begins 
to thicken, when it should be immediately dished on buttered 
toast. 


EGG GEMS. 
Miss Wister. 


Three cups Graham flour, three cups milk, three eggs, one 
saltspoonful salt. 

Beat the eggs light, add milk, flour and salt; beat fast upward 
for one minute and a half. Fill hot, greased gem-pans and bake 
in a quick oven. 
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Fruits, Jellies and 
Preserves 


EK 


For preserving, do not use ripe fruit, nor do not let it wholly 
ripen before you pick it. Fruit that is ripe is on the decline 
in juciness and flavor, and it must be a little green for canning 
purposes. 

A good clear syrup for preserving is made by using a pound 
of sugar to half a pint of water; before it begins to boil break 
into it the white of an egg slightly beaten; remove the scum 
as it rises until it is perfectly clear. 

For covering tumblers of jellies and preserves, melted para- 
fine is excellent. Pour it over the perfectly cold jelly, and it 
will form a thin crust that is clean, tasteless and durable. It 
can be taken off, and used again. Mutton tallow is sometimes 


used for the same purpose. 


Synth, 


All syrup should be well boiled before applied to the fruit, as 
it prevents it fermenting. 

Cider may be kept fresh and sweet by simply heating it until 
it throws off steam, then putting into hot jars, and sealing im- 
mediately. 

Apple sauce ready for table use or pies may be preserved by 
putting in hot jars and sealing at once. Remember cold fruit 
requires cold jars, hot fruit requires hot jars. 





4¢ When fatigued no remedy can be so thoroughly relied upon 


as VIN MARIANT.’’— Campanint, 
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‘ APPLE JAM. 


Boil good cooking apples until very soft, paring and coring 
them, of course. Rub through a sieve, and to four cups of the 
pulp add one cup of sugar, and cook to a stiff jam, stirrinz 
constantly. On removing from the stove add one scant half tea- 
spoonful of cinnamon. 


GIT RON PRESSE RV Bp, 
Mrs. Agnew’s. 


Cut the citron in thin slices, boil in water with a small piece 
of alum until clear and tender, then rinse in cold water. Make 
a syrup of three-fourths pound of sugar to a pound of citron; 
boil a piece of ginger in the syrup; then pour the citron in, and 
let it boil for a few minutes. Put in one lemon to five of the 
fruit. 


ELON oles} te De ey: 


In making jellies, if the gelatine be soaked for two hours or 
more in its own volume of cold water, and then dissolved in hot 
water, and there be added to this liquid some pure granulated 
sugar and wine or clear fruit juice, a clear jelly will be the 
result if it be strained through a flannel or a napkin. The sugar 
must be fully dissolved, and it is a good plan to place the bowl 
containing the preparation in a pan of boiling pater, and stir 
the mixture over the fire until it looks clear, then strain. 


SELCE De PhARS: 


Take nine pounds of pears, leaving stems and skins on, if not 
too tough. Put five pounds of granulated sugar and a pint of 





Cerner 


The Refrigerant Qualities of 


ABBEY’S Effervescent Salt 


Make it invaluable in Fevers and many inflammatory affections. 


141 


JAMES M. AIRD 


Everything we make 
is Pure and Cood. 
TELEPHONES - - - - 1025, 1340, 6488, 5052 














vinegar in the preserving kettle, with a teaspoonful each of 
cloves, cinnamon and mace, tied in thin muslin bags. When the 
syrup is nicely cooked, throw in the pears, a few at a time, so 
as to keep them whole. When clear, remove with skimmer, 
and put in others. Pack the pears in cans, boil the syrup until 
rich and thick; pour over pears, and seal. 


CRABAPRLE PRESERVES, 


Gather apples after a frost, and cook them in water to cover 
until they can be pricked. Peel, punch out core, and make a 
syrup of equal weights of sugar and apple. When boiling cook 
the fruit one-half hour. 


DAMSON JAM. 


Fill a stone jar with fine ripe damson plums. Cover, set in a 
kettle of boiling water, and cook till the stones separate from 
the pulp. Pour into a broad bowl or pan; cool, pick out the 
stones, and mash the pulp till of a smooth consistency. Allow 
one and one-half pounds of brown sugar to one quart of 
pulp, and boil slowly in a porcelain-lined kettle for an hour or 
more, skimming it well. Fill small, wide-mouthed stone jars, 
and keep uncovered in a cool, dark place two days. Then cover 
with parafine, and a paper cap fitted on with white of egg. After 
a while it will be firm enough to cut like cheese. 


APPLE J RLEY: 
Mrs. J. Brown. 


Take green apples that will cook nicely; quarter the apples 
without paring, put them in a pan or kettle, and cover over with 
water, and keep them covered: let them boil slowly until 
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Made with Benson’s Canada Prepared 
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valuable for invalids. Manufactured only by 





The EDWARDSBURG STARCH Co., Ltd. Cardinal, Ont. 
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entirely done; then put in a bag and drain (not squeeze) them. 
Put a pound of white sugar to a pint of juice. This is very 
easily made in the winter; is best made day before using. 


APBLEAa ELLY oF ORM COANIGR: 
Mrs. Pb: Aver 


Grate one large or two small apples, the rind and juice of 
one lemon; add one cup sugar; boil three minutes. 


COP RPE He EIginy? 


One-half box of gelatine, one-half cup of ‘“‘Lyman’s» Con- 
centrated Extract of Coffee,” three-fourths of a pound of sugar; 
pour the coffee over thei gelatine; when dissolved stir in the 
sugar, add one-half pint of boiling water, strain into moulds, and 
serve with whipped cream. 


oe DUN Gia ap Bi DBE TM sled eal ley 


Select as many apples as required, being careful to have them 
of the same size. With a long, slim knife take out the core. 
Prepare a filling of grated bread crumbs, a small lump of 
butter, sugar to taste, and a little cinnamon or nutmeg. Rub 
all well together, fill the hollow in the apples with it, set them 
in a hot oven, and let them bake until done. 


WATERMELON PRESERVE. 
Pare off the rind, and cut the flesh in pieces two inches square. 
Weigh. Throw into cold water, then drain, and to two gallons 


af watermelon add a heaping tablespoonful each of salt and 
powdered alum. Let stand until all is dissolved. Place on pre- 


LUBY’S =e" HAIR 
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CANADIAN EXPRESS COMPANY 


WONEY ORDERS 


The Best Method of Transmitting Money. 
Cheap, Safe and Convenient. 


Money Orders are issued at all Offices of this Company, payable at 
any place in Canada and the United States. Areceipt given with 
each order purchased. No application to fill out. Lost orders 
promptly refunded. 





RATES 
$ 3 and under .... 3 cents | Over $30to $40 ......15 cents 
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For rates on orders payable in Europe apply to any Agent of the 
Company. All paid orders are kept on file for convenient 
reference, available at any time as documentary evidence. 


GLO. BARRAT 


OPTICIAN 


2365 St. Catherine St., 
Bell Telephone No. 4942: vi ontreal 





A full assortment of 


Spectacle 
& Optical 
Goods. 


Oculists’ prescriptions promptly 
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Also a large variety of Cameras and Photographic Supplies of all 
kinds. Developing and printing done onthe premises at very 
reasonable terms. 
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serving kettle, cover with water, press down with a plate to keep 
it under water, and cook until easily pierced with a fork. Drain 
in fresh water, and cook in syrup prepared in the following man- 
ner: Bruise and tie in a muslin bag four ounces of ginger root; 
boil in one quart or more of water. Boil also three or four 
lemons in a small quantity of water. Take the water from the 
ginger and lemons, add enough sugar to make a rich syrup, and 
put in the watermelon with slices of lemon. Cook from thirty 
to forty minutes. 


Caw NBER KR Y= J REY 


Add one teacup water to one quart cranberries, and put on 
the fire. Cook ten minutes, rub through a colander, add two 
heaping cups sugar, and cook about ten minutes longer. Pour 
into “a porcelain: or china moulde>Lurn “outeasa jelly. 


AP PIS Rene MAL ADEs 


Peel. and core a small quantity of tart apples. Cover wirh 
water, and boil till tender. Put through a fruit press, and take 
equal weights of sugar and apples. Cook, stirring constantly, 
until of the consistency of jelly. Add the juice of a lemon. 
Seal an) jars. 


CURRAN TA HIYs 


Prepare the fruit by carefully cleaning and thoroughly bruis- 
ing, as mashing it before cooking prevents it from becoming 
hard; boil eight or ten minutes, add one coffee cup of sugar to 
every pint mashed fruit, and let boil ten minutes longer; pour 
in cans, let stand five minutes, and seal. 





Entrée Dishes, Ramikins, Soufilé Dishes, 


LU! 
French Fire Game Pie Dishes, t gg Poachers, Fish Entrée 
nm Bakers, French Filter Coffee Pots. 
Proo a Ghina 10 per cent discount on mentioning this book. 
A. T. WILEY & CO. 1803 Notre Dame St. and 2341 St. Catherine St. 
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»»sMADE IN A MOMENT... 
No Pot Required. No Crounds. 





In ¥% 1b., % |b, and 1 Ib. bottles 
at 25 cts., 50 cts. and go cts, 








OUINCE, JELLY: 


Rub the quinces with a cloth until they are perfectly smooth, 
cut in small pieces, pack tight in your kettle, pour on cold 
water until level with the fruit, boil until very soft; make a 
three-cornered flannel bag, pour fruit in, and hang up to drain, 
eccasionally pressing on the top and sides to make the juice 
run more freely, taking care not to press hard enough to expel 
the pulp. To every pint of juice add a pint of sugar, and boil 
fifteen minutes or until it is jelly. Pour into tumblers or bowls 
and finish according to general directions. If quinces are scarce, 
the parings and cores of quinces with good tart apples boiled 
and strained as above make excellent jelly, and the quinces may 
be saved for preserves. 


LEMON JELLY. 


Take a paper ‘of gelatine, and let it soak ina pint of cold 
water over night. Then add-to it a quart of. boiling water, the 
juice of four lemons, and a pint and a half of sugar. Stir well 


and strain into moulds to cool. 


Sr RAW BERRY -JELEEY. 


Sprinkle three pounds of sugar over two quarts of berries, 
let them stand an hour, mash, and boil twenty minutes. 


ORANGE MARMALADE. 


Oranges will soon be at their prime, and should then be 
used for preserving, as they soon become stringy. Both sweet 
and bitter oranges can be used, although the bitter oranges have 


FAMILY WASHING OUR SPECIALTY 
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the finer flavor. In preparing fruit for marmalade the pulp and 
rinds should be boiled separately. The rind should be cut into 
quarters with a knife, and then peeled off the orange, and cut 
into thin chips. When cut the chips should be boiled in water 
for an hour or so. When tender they can be strained off, and 
are ‘ready for, (use. 


GRAPE MARMALADE, 


Wash and pick over your grapes, place in kettle to cook until 
they will pass easily through a sieve after sifting. Measure the 
pulp thus obtained, and for every pint of pulp add an equal 
quantity of granulated sugar. Return to kettle, and cook until 
thick, being careful to stir frequently to prevent burning. I 
always use wild grapes, as we think the flavor is nicer. 


LEMON JELLY. 


Take a package of gelatine, a gill and a half of cold water; 
soak for two hours; add one teacupful and a third of sugar 
and one pint of boiling water; stir all together; add the juice 
of two lemons or one wineglassful of wine; strain through a 
cloth, and puf-in moulds. 


PR SRV i 1G Re eS! 


A delicious preserve can be made of California grapes. Cut 
each grape open, and extract the seeds; add sugar to the fruit, 
pound for pound; cook slowly for half an hour or longer until 


the syrup and pulp of the grape are perfectly clear and trans- 
parent. 





WHEN YOU ASK FOR 


a 
see that you get it, as in 
buying it you only pa for 
what you get. . 
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jor wee ee is a great comfort, but that is only one of the 
many results produced by using 


“LUBY’S wath tentt 
HAIR RENEWER’’ 
for restoring gray hair to its natural color. It is at the same timea. 


cool and pleasant dressing for the hair, and it is liked and appreciated 
by all who use it. At all Druggists. Only 50c. a Bottle. 








STRAWBERRY JAM. 


Put into a porcelain kettle four pounds of strawberries, one 
pint of red currant juice, and two pounds of sugar. Boil the 
berries and currant juice first; add the sugar and boil up again, 
skimming well. Put in jars, cover with brandied paper, and 
keep in a cool place. 


TOMATO MARMALADE. 


Pare and slice without wetting four pounds of unripe toma- 
toes; give them a slow boil for several hours until a large portion 
of the water has evaporated; add for each pound of tomatoes 
three-quarters of a pound of sugar and two sliced lemons. Boil 
for one hour longer. 


RASPBERRY JAM. 


To three or four pounds of ripe red raspberries add an equal 
quantity of white sugar. Crush the whole well in a preserving 
kettle; add one pint of currant juice, and boil gently until it 
jellies upon a cold plate; put into small jars, and cover with 
brandied paper. Tie over them a thick paper, and keep in a 
dark, cool and dry place. 


RASPBERRY JAM. 
Mrs. Withers. 


Pick eight quarts of the fruit free of leaves, stones and im- 
perfect berries. Put it in the preserving kettle, and cook slowly 
for half an hour; then break the fruit with a spoon, and press it 
against the side of the kettle. Dip out one pint and a half of 


swore EAGLE BAKING POWDER 


is equal to those sold at double the price. 
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JAMES M. ALRD 


Cor. NOTRE DAME and McGILL Streets, 
4693 ST. LAWRENCE Street, 
2721 ST. CATHERINE Street, 
103 ST. URBAIN Street. 
TELEPHONES 1025, 1340, 6488, 505 
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the juice. Now add five pints of granuated sugar to the fruit, 
and cook for half an hour longer. Put in small jars, and seal. 
Keep in a cool, dry place. 

Put one pint of sugar with juice, and boil for ten minutes; 
then pour into a hot jar, and seal. It may be used in winter 
for flavoring dishes for dessert, or the juice may be used in 
making jelly. 


TOMATO BUEDER: 
Mrs. Aco Lincoln: 


One bushel ripe tomatoes, one-half bushel apples, Ave pounds 
brown sugar, one ounce allspice, one ounce cinnamon, one 
ounce cloves. 

bet cometto a boul, sAddithesapplesepeeled and cored Seicet 
cook together, watching very carefully, more than half a day, 
then add the sugar. The juicé must cook out of them, and’ it 


takes an entire day to cook properly. An hour before taking 
off, add the spices. 


QUINCE MARMALADE. 


Pare and core the quinces, and boil the skins and cores in 
enough water to cover them; cook until done; strain and pour 
the strained juice over the quinces. Cook them in it until they 
are very soft, then rub them through a sieve, and add to the 
pulp as many pounds of sugar as there are pounds of pulp. After 
it begins to boil, it needs frequent stirring to prevent its stick- 
ing to the kettle. When, on trial, it stiffens or jellies, take up, 
and when cold cover it like jelly. 








The Best is the Cheapest. 


*stca™ HARPER'S HANS aid BACON, 
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Mr. ANDREW DUNN, President No. 2 Div. A. O. H., has pur: 
chased a new 3 pedalled 


MORRIS UPRIGHT PIANO 


« FROM .... 


W.H. LEACH, 49 Metcalfe Street, - - - - MONTREAL. 








GANNID ;PEACH JELLY: 


Juliet Corson. 


Soak a box of gelatine in a cupful of cold water for an hour, 
Put the juice from a can of peaches over the fire, with a cupful 
of granulated sugar; let it boil until it is clear, removing the 
scum as it rises; when no more scum rises put in the peaches, 
let them boil up once, then remove them carefully from the 
syrup without breaking them, and pour the hot syrup over the 
gelatine; add to it the juice of a lemon or two tablespoonfuls 
of brandy, a cupful of granulated sugar, and a cupful of boiling 
water; put all these ingredients over the fire, and stir them con- 
stantly until the gelatine is entirely dissolved; then strain the 
hot jelly through a fine sieve; put the peaches into a mould, 
pour the liquid jelly over them and set the mould in a cold 
place until the jelly is quite firm; when the jelly is firm, turn it 
from the mould, and serve it. 


Le vMONeP RESERVES FOR DARTS: 
Mrs. W. G. Davis. 


One pound of sugar, four ounces of butter, six eggs, leaving 
out the whites of two, the juice and grated rind of three 
lemons; put into a saucepan, and stir over a slow fire until it 
becomes as thick as honey. 


GRAB ARP ijbger Reh HCV Es 


Take the red Siberian crab apple, wash and wipe dry, leave the 
stems on, put in water to cover, and let come to a boil; take up, 
iet cool, and carefully remove the skins; weigh, allow one pound 
of sugar to every pound of fruit; make syrup, flavor with the 
juice of one lemon to every three pounds; put the crab apples 
on, and cook until clear; put in jars while hot. 


The Constant Use of 


Abbey’s Effervescent Salt 


Keeps you in excellent health the year ’round. 
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R, K RK, & P, apa i Fl 


SK are well known for their square deal- 
ings. Prices all marked in plain 


Fu patti re figures and always uniform. 








PEAR TPREOER Vii. 


Pare, cut in halves, core and weigh; allow three-quarters oi a 
pound of sugar to a pound of fruit; make syrup, and drop the 
fruit in it; cook slowly;when done, take up, and place in glass 
jars; boil the syrup slow, pour over, and seal. 


RASPBERRY 1) uM, 


Equal weights of raspberries and sugar. Put the berries in a 
large earthen dish, and cover with the sugar; let set over night. 
In the morning put the mixture into the preserving kettle, and 
stew gently two hours, removing the scum that rises, then seal. 


PRESERVED STRAWBERRIES. 


To one pound of berries use three-fourths of a pound of 
sugar, in layers (no water). Place in a kettle on back of the 
stove until the sugar is dissolved into syrup; then let come to 
a boil, stirring from the bottom. Spread on platters, not too 
thickly, and set out in the hot sun till the syrup thickens—it 
may take two or three days. Keep in tumblers or bowls like 
jelly. Strawberries done in this way retain their color and 
flavor. 


JEL ELE DIST RAW BERR TES 


Jellied strawberries are made by melting two ounces of gela- 
tine in a little cold water; squeeze the juice from a quart of 
currants, and add to the gelatine, and sweeten; stem a pint and 
a half of ripe strawberries; mix in the currant juice; turn into 
«x mould: set on ice to harden, and serve with cream. 


LUBY’S “rms” HAIR 
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rps, Lyman’s Fluid Coffee 


MADE FROM 


GENUINE MOCHA AND JAVA COFFEE 


ea a 


ayn ( 








Requires less sugar than other coffees, as the bitter 
principle is excluded. 


ICE CREAMS. 


SEM 





PiVACiiweND APRICOT ICHCREAM. 


To make a small quantity, a pint of cream and a pint of the 
pulp oi thoroughly ripe fruit will suffice. Break the kernels, 
peel thesnuts,-split them in two: and infuse in a gill of syrup 
with the fourth part of a vanilla bean. To the cream and the 
fruits add ten ounces of powdered sugar and the infusion. 
Strain through a very fine sieve, and freeze. 


STRAWBERRY ICE CREAM: 


To’ make strawbefry ice cream put a. quart of cream in a 
saucepan with a pound of sugar; set on the fire, and stir until the 
sugar is dissolved; take off the stove, and set aside to cool; stem 
half a gallon of ripe strawberries; add a pound of sugar to 
them; mash and let stand for one hour; strain into a quart of 
cold cream; mix with the sweetened cream; turn into a freezer, 


and freeze. 


PIN DAR DEE TC BiG rah: 


Mix a pint of milk and twelve ounces of sugar, also a pint 
of pineapple juice; strain through a fine sieve, and freeze. In- 
stead of using the juice, thin slices may be cut from the pineap- 
ple, laid in a vessel, and covered with a boiling syrup of thirty- 
two degrees; strain, cool off, and freeze. 








old, Exchanged, Tuned and Repaired. 


® S ; : 
Pianos W. H. LEACH, 49 Metcalfe St. 


Formerly manager for one of the Leading Piano Stores in Montreal. 


mRvVYTer=— Telephone 3898. 
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BOVRIL 


1 OZ. contains more Nutrition than 1 lb. of 
Beef Extract, or Home-made Beef Tea. 





STRAWBERRY ICE CREAM. 


Add three pints of cream and a pint of milk to a quart of 
strawberry juice and two pounds of powdered sugar. Melt the 
sugar, strain the whole through a silk sieve, and freeze. Cherry, 
currant or raspberry juice may be substituted for that of straw- 
berries. 


ANSECONOMICAT TCE CR Ban. 


One pint of milk, yolks of two eggs, six ounces of sugar, one 
tablespoonful of cornstarch; scald until it thickens; when cool 
add a pint of whipped cream, and the whites of two eggs beaten 
stiff. Flavor with vanilla, or to taste, and freeze. 


VANILLA ICE CREAM. 


Boil two quarts of milk, remove and add a large vanilla bean 
split in two through its length, cover the saucepan, and leave 
to infuse fifteen minutes. Beat twelve egg yolks in a vessel 
with one pound of powdered sugar, diluting gradually with the 
hot milk; strain into a tinned basin, place over a moderate fire, 
stirring continuously until it thickens without boiling, and pass 
it once through a sieve into a glazed vessel; stir several times 
while cooling.’ Pour the composition into a freezer packed in 
salted ice. Turn the freezer round, and with the spatula re- 
move any particles of cream that may adhere to the sides. 
Fifteen to twenty minutes will suffice to congeal and thicken 
the preparation. Work it vigorously with the spatula. Fine 
ices require to be well worked. 


Pour ofc RA A DARREN TIE RET. ARTS BECO EES NPN A SEMIN STR TNE NINA PONIES 5 LA A A RRA A TTI TE 
ROUCH DRY WASHINC—Something New 


SEND FOR PARTICULARS 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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Ladies Say 


“4 Baby '$ Own Soap 


Is unsurpassed . 
for the Complexion 














PUN SET hE CREAM ANG. I 


Crush one Junket Tablet in a tablespoonful of cold water 
until dissolved. Pour one quart ‘of sweet milk and half a pint 
of heavy cream into a sauce pan, add one cup of sugar and two 
teaspoonfuls of Chr. Hansen’s Extract of Vanilla or any other 
Pure Food Flavor. Heat or temper until just lukewarm (not 
exceeding 100 degrees), remove from fire, stir in the dissolved 
Junket Tablet, and let stand undisturbed tn the warm room for 
ten minutes. While milk is jellying, have your ice all crushed 
and freezer can all packed with ice and salt except the top. 
Pour the jellied milk into the freezer can, finish packing with 
ice and salt, and freeze immediately as ordinary ice cream. 


UREN Kee a Le EO, Gk BA MES IN ope. 


Mix one quart milk and halfi-pint cream with one ee sugar 
and two teaspoonfuls Chr. Hansen’s delicious vanilla; heat just 
lukewarm, have freezer warm and ready; pour in nae stir in 
two dissolved Junket Tablets, close cover and turn freezer rap- 
idly five minutes, then pack with ice and salt, and freeze as 
ordinary ice cream (exquisitely delicious). 


RRU UIC E CREAM: 


One generous pint milk, two cups sugar, one small tablespoon- 
ful flour, two eggs, two tablespoonfuls gelatine soaked in a 
little cold water, one quart cream, four bananas, half a pound 
candied cherries, and other fruit if desired. Let milk come to 
a boil, beat flour, sugar and eggs together, and stir in boiling 
milk. Cook twenty minutes, then add gelatine. When cold add 
cream. Put in freezer, freeze ten minutes, add cup of fruit, and 


finish freezing. 


A TEASPOONFUL OF 


Abbey’s Efferveseent Salt 


Taken every morning will keep your blood pure and 
fortify your system against disease. 
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Mr. H. A. BEATTY, Manager Corticelli Silk Coy., has purchased 
a new 3 pedalled 


MORRIS UPRIGHT PIANO 


. FROM ... 
W. H. LEACH, 49 Metcalfe St. M°the pubic neariy 10 years. 


4 








CHOCOLATE TCR. CREAR 


One quart cream, one pint milk, two cups sugar, two eggs 
beaten light, five tablespoonfuls grated chocolate, rubbed smooth 
in a little milk. Heat milk to near boiling, pour in sowly beaten 
eggs and sugar, then the chocolate. Cook until it thickens, 
Stirring constantly, §Cool, peat an the cream, sandsireeze, 


PINEAPPLE IGERWCREAM: 


Three pints cream, one pint milk, two ripe pineapples, two 
pounds sugar. Slice pineapples thin, scatter sugar over them, and 
let stand three hours. Cut or chop the fruit into the syrup, and 
strain through a bag of coarse lace. Beat gradually into the 
cream, and freeze. Remove a few bits of pineapple, and stir 
in cream when half frozen. Peach ice-cream made in the same 
way is delicious. 


VANILLA ICE: CREAM, 


Two quarts rich cream, one pint new milk, one pound sugar 
and one teaspoonful vanilla. Mix well and freeze. Another 
way.—Put milk and one cut vanilla bean on fire, and‘ boil 
slowly. Strain through a wire sieve, and when cold add cream 


and sugar, and freeze. 


i ARPER’S Pork Sausages 
ARE THE BEST. 








155 


Benson’s Starch 


Has stood the test of 40 years, 


and still takes the lead. 
Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont. 


SUMMER DRINKS. 


HE 





No prettier nor more acceptable hospitality can be shown in 
hot days than to have some ice-cold delicately flavored liquid 
refreshment at hand, and the girl who shows herself an adept 
in the concoction of summer beverages may always be sure of 
a masculine following. Here are a few of the summer drinks 
that tend to bring surcease of sorrow: 


EW eee eel Be 


Take two ripe pineapples, one lemon, one quart’ of 
clarified sugar. Pare and grate the pineapples, and press the 
pulp through a sieve, reserving a small quantity of the pine- 
apple to be finely sliced and added to the ice when half frozen. 
Stir the pulp into the clarified sugar and lemon juice, and freeze. 
When frozen add the whites of two eggs, beaten to a stiff snow, 
and mix with four tablespoons of powdered sugar; mix tho- 
roughly into the ice with a wooden spatula, and set it away to 
harden. 


REA Pe RORY | LCE: 


Mix a quart of black raspberry juice, a pint of water and three- 
quarters of a pound of sugar or a scanty pint of simple syrup; 
mix well, add the juice of one lemon, and freeze; when the ice 
is thoroughly frozen add the stiffly beaten whites of two eggs, 
in which has been stirred an ounce of powdered sugar, and 
stir the mass well from the bottom to make it smooth; then 
remove the beater, pack the can in ice and salt, and set aside 


to harden. 


Entrée Dishes, Ramikins, Soutflé -Dishes, 


EWR A BESO VT ES MEET AOL! UREA TEA ER 0S PLETE PELG EE SEG ETE I AMS TE SN ASTER MEE: | SETI SATS HTT PEE ET ET 
Lt 
French Fire Game Pie Dishes, Fgg Poachers, Fish Entrée 


Bakers, French Filter Coffee Pots. 


Proot China 10 per cent discount on mentioning this book. 
A, T. WILEY & CO, 1803 Notre Dame St. and 2341 St. Catherine St. 
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R K &P Renaud, King & Patterson 


652 Craig Street 


make all kinds of Furniture to order 


Furnitu re and from special designs. 





: ORANGE ICE. 


To four oranges and a lemon allow a pint and a half of clari- 
fied sugar or a pint of simple syrup; rub the rinds of the oranges 
with a few lumps of sugar, carefully avoiding the white portion 
underneath the yellow, and use these lumps in preparing the 
clarified sugar; add the juice of the oranges and the lemon to 
the sugar, and freeze as usual; when the ice is nearly frozen 
mix into it very thoroughly the well-beaten whites of two eggs 
and two ounces of sugar; then finish freezing; set aside to ripen 
and harden. 


CEE Rye ax 


To a quart of clarified sugar allow a- quart of cherries, ~ Pit 
and mash the cherries, and mash a dozen of the kernels to a 
paste; add the paste to the cherries, strain all through a muslin 
bag, stir the juice into the clarified sugar, and freeze. ‘When 
properly frozen, add the whites of two eggs, well beaten with 
two ounces of sugar; mix thoroughly, and set the ice away until 
required to serve. 


HRPRERVESCENP IMPERIAL WATER: 


Let one ounce-of créam-of tarter; half a pound of loatsugar, 
one lemon and one gallon of water be boiled together five min- 
utes. When nearly cool, put in a little barm spread on toasted 
bread; let it stand thirty-six hours, and then bottle. Soak the 
corks in warm water, and tie them down. It will be fit for 
use in three days. 


FROZEN MIEK PUNGE.- 


Freeze together one quart milk and one-half pound sugar. 
After the above is frozen, mix with it one-half pint rum, one- 
half pint brandy, one and one-half pints whipped cream and 
half of a nutmeg. 





““T am well convinced of the excellence and quality of 


VIN MARIANI’? —Zenry Irving. 


MELDRUM BROS., 


COAL DEALERS 
G aU 


s AND a s 








She HE SNE SNe ahs as ote 28s ahs Os O06 ONS aR OS ae ah SHE aS OHS ORS Re Sie Se fe SH he HS She ais 3S of ONS SA SO le dl A a Se BE He BE 
SHEE IE AS Be We Be Be Se HE AE He WE WEE RE Ve He ste Be HES ALA He We Be We Be He He Me HIRE AE HE HK SKK ME 


General - Garters 


ee ee eee 


PAS AN AR AS AS OS AIR ARAN AR AS 








22) NV Clidmotorm (Street, 


—&,,.. MIONTREAL. 
Cartage of very Description ate 
4 Qlso on hand all kinds of Coal. 


House Coals a Specialty. 


_—~__ORDERS SOLICITED. 


Telephone No. 742. 
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J Are sold by all first class Grocers and 
Hansen S Druggists. 12 Tab:ets for 15 cents, and 


only one Tablet required to Jelly one 
wUNKeL) Tablets. ae 
EVANS AND SONS, Ltd,, Agents for Canada, 


Montreal and Toronto. 





LEMON ICE. 


One quart water, one tablespoonful corn-starch; boil till all 
taste of starch is gone. Add the lemon (two large lemons to a 
quart). Sweeten to taste when the mixture is cold, and leave the 
rind in for awhile. Strain through a sieve, and freeze. 


ELDERBERRY WINE. 


{ was asked for a recipe of elderberry wine before the berries 
are half mipe) \itere at is. as Wicave ut dast=cuimimer Mangere. 
am living will give it next summer: To fill a five-gallon keg take 
hve quarts of ripe berries picked from the stem, five gallons of 
water, boil them together one-quarter of an hour, strain the 
liquor, add fourteen pounds of nice brown sugar, boil again 
one-half hour, put into a tub three pounds of sweet raisins, 
pour the boiling liquor on them; when about milk warm add 
one-half pint of yeast, let stand three days, strain into the cask. 
If there be more liquor than fills the cask use it to fill up with, 
as it settles while fermenting; if there is none left water will 
answer. Keep it full about two weeks, when about done fer- 
menting cork the cask tight; let it stand about three months, 
then draw off into bottles. But you musn’t drink too much 


unless you are sick. 


WHEATENADE. 
(An excellent drink for delicate children.) 


In a quart of boiling water stir an ounce of coarsely ground 
wheat, let stand for half on hour. Strain, sweeten and flavor 
with any acid fruit juice. Put a tablespoon of shaved ice in each 
glass, and fill with the water. 








Prepared Corn. Manufactured only by 


THE EDWARDSBURG STARCH CoO., Ltd. 
Cardinal, Ont. 


‘(Many Dainty Dishes ©2 be prepared with Benson’s Canada 
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fames Gl. Rird 


99 ST. URBAIN STREET 


Telephones The Only Bakery Fitted Here 
pes ‘3052 With Machinery throughout. 


PUDDINGS. 


HE 











REAL OLD ENGLISH, PLUMP PUDDING. 


One and three-quarters pounds of raisins, one and three-quar- 
ters pounds of currants, one and three-quarters pounds of Sul- 
tana raisins, one and three-quarters pounds of suet, one pound 
of candied peel, three-quarters of a pound of bread crumbs, one 
and one-half pounds oi flour, three-quarters of a pound 
OL wsueat, “seven Merges, one nutmeg, “one-half battle ‘ot 
brandy. Spliiikice pas vite: Moura berore . mixingw .eyery— 
thing up, so as to make it less sticky, then mix well together 
with the hands first. Boil in small puddings, about eight hours, 
or six hours at first, and then two the day of serving. Put the 
pudding in a bowl, cover top with paper, and tie the whole in 
a cloth. If the pudding is to be boiled twice, do not remove 
the cloth, but tighten the second day of boiling. 


PIGoPUDDING 


One-half pound figs, one-half pound bread crumbs, six ounces 
moist sugar, six ounces beef suet, two eggs, a little nutmeg 
and a cup of milk. Figs and suet to be chopped very fine; 
mix all well, and steam in a mould or steamer three hours. 


COCOANUT PUDDING. 


One pint milk, with the yolks of two eggs well beaten, two 
tablespoonfuls ‘““White Moss” cocoanut, half teacup of rolled 
cracker crumbs, and flavoring to fancy. Bake half an hour, 
then spread over it a frosting made by beating the white of 
two eggs and a teacupful of sugar; put in the oven to brown. 


SFT MEA ATES LSAT LR 


rowers FAO Baking POWOer 
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REVEREND A. W. WILLIAMSON has purchased a 
new 3 pedalled 


MORRIS UPRIGHT PiANO 


« FROM ..ee 


W.H, Leach, 49 Metcalfe St. seanifully rintsnea 








FROZEN, PUDDING 


A frozen pudding that will melt in your mouth without 
cooking; First, put to soak over night an individual oatmeal 
dish of seedless raisins, candied cherries and grated pineapple, or 
any fruit or nuts you may choose, with Jamaica rum or brandy 
to cover same. For the cream mix one quart of rich cream, 
one pint of milk and one and one-half coffee cups of granulated 
sugar until all the sugar is dissolved, then add five eggs well 
beaten. Put into can, and when almost frozen add the fruit and 
three tablespoons of brandy and two tablespoons of Jamaica 
tumyothen freeze, again, "and pack Samevas.icereteam | gectme 
stand an hour or two before serving, and it is much better. The 
liquor may be omitted and a flavor of vanilla used instead, if 
one prefers. 


APE LECTAPIOCATEUDDING: 


Soak’a cup of tapioca in water three or four hours. Pare and 
core eight or ten apples, fill the holes with sugar and stick a 
clove or two in each apple. Pour the tapioca over them as they 
are placed in the pudding dish, and bake till the apples are tho- 
roughly done. Be careful not to have the tapioca too thick. 
Eat with milk or cream. Excellent for the sick. 


BOSTON PUDDING 


One cup sugar, two-thirds cup butter or one-quarter pound 
suet minced, one cup sweet milk, three cups flour, two 
teaspoonfuls Eagle Baking Powder, two _ tablespoontuls 
molasses, one cup seeded raisins, a little salt. Boil four hours. 
One pint of milk can be used instead of one cup, with bread 
crumbs soaked in it, and only one cup flour. Serve with rich 
liquid sauce. 


is the bi and best 5c Bar, 
VICTOR SOAP Seta ty ae ‘4 at eis 
Da hee oh than the majority of them. 
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See recipe for making COCOANUT 
PUFFS, use the fine part of 


White Moss Cocoanut 


and you have a dainty confection. 








DUTCH APPiFE PUDDING 


One pint flour, one and one-half teaspoonfuls Eagle 
Baking Powder, one-half teaspoonful © salt. Rub one- 
quarter cup butter into the flour, beat one egg light, add to it 
three-quarters cup cold water, and stir into the flour. Spread 
in well buttered shallow pans. Pare, core and quarter four or 
five sour apples, place them on the dough, and sprinkle over 
them two tablespoonfuls sugar. Bake twenty or thirty minutes. 
Serve at once with lemon sauce. 


BAKED APPEESDUMPIEDN GS. 


One quart flour, two teaspoonfuls Eagle Baking Pow- 
der, one-half teaspoonful salt mixed well together. Add one 
large tablespoonful butter and lard mixed, and enough sweet 
milk or water to make a soft dough. Roll out into half-inch 
sheets. Peel and quarter some good tart apples. Put each 
quarter on a square of dough, sprinkle over it sugar and press 
the edges together firmly. Place in a deep pan, sprinkle over 
sugar and a little cinnamon, and put a bit of butter on each. 
Fill the pan with water (boiling), just leaving top of dumplings 
uncovered, then bake forty-five minutes. Serve with sweetened 
cream or hard sauce. 


APRE MAPPED DENG: 


Fill a buttered baking dish with sliced apples and pour over 
the top a batter made of one tablespoonful of butter, one-half 
cup of sugar, one egg, one-half cup of sweet milk, and one cup 
of flour in which has been sifted one teaspoonful of Eagle 
Baking Powder. Bake in a moderate oven till brown. Serve 
with cream and sugar, or liquid sauce. Peaches are very nice 


served in the same way. 





RS TS SN ES SOTA LO AE VE OED 
HEALTH is the most precious gift of NATURE 


Abbey's Eifeiussemnt Salt 


ll CIVES jHEALTH 
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Ladies, you are invited i 
to call and examine our 
large variety of Shoes at 
75cts, $1.00, $1.25, $1,50, 
$2.00, $2.50. & 


124 ST. LAWRENCE ST. 








COCOANUT PUDDING. 


Take two cups of “White Moss” cocoanut and stir in four well 
beaten eggs; add one quart of milk, one teaspoonful of salt, 
a tablespoonful of butter, two large tablespoonfuls of sugar, 
one-half of a grated nutmeg, one teaspoonful of essence of lemon 
or peach water; line a buttered dish with pie paste, rolled 


very thin, pour in the pudding, and bake in a hot oven one hour. 
Serve with sauce. Very nice. 


FLOATING ISLAND. 
Mrs Hy SAdMiller, 


One tumbler of currant jelly, one pint of powdered’ sugar, 
five eggs; beat the whites of the eggs very stiff before putting 
in the jelly; then beat well; add the sugar gradually and beat it 
perfectly stiff; chill it thoroughly on the ice and serve in a 
glass dish half filled with cold milk; cover it with the island in 
spoonfuls standing in peaks. It is to be eaten with cream. 


PLAIN-VERUIT PUDDING: 
Mrs. Hamilton. 


One cup suet, three cups flour, one cup currants, one cup 
molasses, one cup of milk, one teaspoon of soda, one of salt, 
ene of ginger, half teaspoon cloves, and one of cinnamon. 
Steam or boil three or four hours. 


KiSS:2U-D DING; 


One quart of milk, three tablespoons of corn starch, yolks of 
four eggs, half cup sugar, and a little salt; put partof the milk, 
salt and sugar on the stove and let it boil; dissolve the corn 


MANCLED WORK BY THE POUND 


SEND FOR PARTICULARS 


Qaundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. — Telephone 1807 


163. 


ee wr con) LYMAN’ S 
ee, Sirluia Coffee 


ACKNOWLEDGED THE BEST 
WHEREVER USED ..., . 


Unrivallied for Camping and Picnics 











starch in the rest of the milk; stir into the milk, and while boil- 
ing add the yolks. Flavor with vanilla. 

Frosting.—Whites of four eggs beaten to a stiff froth, half a 
cup of sugar; flavor with lemon, spread it on the pudding, and 
put it into the oven to brown, saving a little of the frosting to 
moisten the top; then put on coarse part of “White Moss 
cocoanut to give it the appearance of snowflake. 


PARADISE. PUDDING: 


One pint bread crumbs, one pint suet, four eggs, four apples 
minced fine, one cup currants, half cup raisins, one cup milk, 
spice to taste; thicken with flour, one and a half cups sugar; 
put in a mould and steam or boil three and a half hours. — 


SWEET MANCHESTER PUDDING. 


One pint bread crumbs, three eggs, one cup sugar, one pint 
milk, piece of butter size of an egg, flavor with lemon; put a 
layer of bread crumbs in the dish, then one of jam, and so on 
itll full; finish with crumhbs; pour the custard on the top. To 
be eaten with cream. 


COCOANUT ‘GREAM PUDDING, No. 


Soak one-quarter box gelatine in enough cold water to cover 
for one hour; put one cupful milk on stove in double boiler; 
beat whites of two eggs with four tablespoonfuls powdered 
sugar till light; add to the hot milk; stir till it thickens, then 
add the gelatine and two cupfuls of “White Moss” cocoanut; 
remove from the fire and when cool and beginning to thicken 
stir in very carefully one cupful cream, whipped; flavor with 
vanilla, lemon or any desired flavoring; turn in a mould and set 
on the ice till ready to serve. 





Has stood the test of 40 years, and still takes 


Be so n ’S Sta rc the lead. Manufactured only by 


THE EDWARDSBURC STARCH CO., Ltd. 
CARDINAL, Ont. 
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Nothing equals 


White Moss cocoanut 


for Candy, Cakes, Pies, Pud- 
dings or Biscuits. 











COCOANUTUCREAM, PUDDING EN 6,42. 


Soak two tablespoons ‘‘White Moss” cocoanut in milk for 
thirty minutes; boil one quart milk with the cocoanut in double 
boiler; add two-thirds cup sugar, a little salt and the beaten 
yolks of three eggs; remove from fire and stir rapidly for five 
minutes. Flavor with vanilla. Beat whites toa stiff froth, pour 
over the cream, sift sugar over and brown lightly. Delicious. 


JUNKED WITH PURER-OWARE UES: 


Core and pare four apples; steam until tender, then press 
through a sieve; add four tablespoons of sugar, a tablespoon of 
lemon juice. Soak one-quarter of a box of gelatine in cold 
water sufficient to cover it; when soaked, add it to the hot 
apple, and stir until melted and thoroughly mixed; add, if you 
wish, a very little green coloring. Put this puree in the bottom 
and part way up the sides of the glasses, as a sort of lining, 
and set away until cool. Make a pint of plain junket, flavored 
with vanilla or almond, and, if desired, color a delicate pink. 
Pour this at once carefully into the apple-lined mould, and, 
when firm, put in the refrigerator to get perfectly cold. Serve 
plain or with cream. (Delicious.) 

Glass may be lined with lemon jelly or any fruit jelly as 
cranberry, currant, or blackberry; or jelly may be cut into blocks 
and served round the junket. 


JUNRESE Wit ED GRAINS FE Rina Eye 


Make a good, firm cranberry jelly; fill junket or sherbet 
glasses half full. When the jelly is firm fill the gasses with a 
plain junket; when junket is set, put away to cool. This may 
he served plain or with whipped cream heaped over it, and a 
little piece of cranberry jelly on top to add a touch of color. 








M C di Kd ti 1 Instituti ] 7 
any Cana ace Da eatied nstitutions Morris Pianos 
W.H. LEACH, 49 Metcalfe Street, MONTREAL 


Sells these celebrated Pianos at very moderate prices and easy payments. 
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' Supplies about 
alll fe S ; If 1,700 Families 
ret tees corr hind Hiab and td 1) fel elie with BREAD. 


Do you use our BREAD ? 
TELEPHONES -— — -— _ 1025, 1340, 6488, 5052 








SNOW PUDDING. 


Dissolve one-half box of gelatine in one pint of cold water; 
when soft, add one pint of boiling water, the grated rind and 
juice of two lemons, and two and one-half cups of sugar. Let 
stand until cold and ‘begins to stiffen. Then beat in the 
whites of five eggs, well beaten. Pour into a mould and set 
on ice. Serve with custard sauce.—One quart of rick milk, the 
yolks of five eggs, with two extra eggs added, one-half cup of 
sugar. Flavor with vanilla. 


Rt GH ED TN G: 


Take one teacup of rice, wash, pour boiling water over and 
let stand five minutes; throw off, add a cup of sugar, a little 
nutmeg and two quarts of milk. Bake slowly about two hours, 
stirring occasionally until last half hour, then brown. 


OUZENOF) PUDDINGS: 


One pint of fine bread crumbs, one quart of milk, one ctp 
of sugar, the yolks of four eggs beaten, grated rind of one 
lemon, butter the size of an egg. Bake until done. Whip the 
whites of the eggs stiff, and beat in a cup full of sugar in which 
has been stirred the juice of the lemon. Spread on the pudding 
a layer of “White Moss” cocoanut. Pour the whites of the eggs 
over this and replace in the oven until slightly browned. 


PRUNE PUDDING. 
One pound stewed prunes, whites of four eggs, one cup sugar. 


After the prunes are stewed, drain off the juice, remove the 
stones, and chop. Beat the eggs very stiff, add the sugar gradu- 


"ow Ea Baking Powter. 
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Renae, King & Patterson 
R.K.& & 652 Bee Street 


make Hair Mattresses upon honor. 
Depend upon getting what ycu 


Furniture order. 


4 











ally, beating all the time, then stir in the chopped prunes. Bake 


twenty minutes. Serve cold with whipped cream flavored with 
wine. 


POOR MAN'S PUDDING. 


One cup of sweet or sour milk, one cup of molasses, one-half 
cup of butter, one pound of raisins, two eggs, one teaspoonful 
of soda, a little nutmeg and cinnamon, flour sufficient to make 
as thick as cake. Boil four hours without stopping in a floured 
bag or mould, allowing room to swell. To be eaten with sauce. 


DELICIOUS SP HAG HT PUD DUNG: 


Fill a pudding dish with whole peeled peaches, and pour over 
them two cups of water. Cover closely, and bake until peaches 
are tender, then drain off the juice from the peaches, and let 
it stand until cool. Add to the juice one pint sweet milk, four 
well beaten eggs, a small cup flour with one teaspoonful Eagle 
Baking Powder mixed in it, one cup sugar, one tablespoonful 
melted butter and a little salt. Beat well three or four minutes, 
and pour over peaches in dish. Bake until a rich brown, and 
serve with cream. 


REACT ECO T PAG BaP Io IDEN tr. 


Stir sliced peaches into a batter made of one-half cup sugar; 
three tablespoonfuls melted butter, one beaten egg, one cup 
milk, one pint flour, and one and one-half teaspoonfuls Eagle 
Baking Powder. Bake in a loaf, and serve with hard sauce. 


EAT SARA PISA OEP RF LN 1S OCEAN BITTE 2 es PLA AR RL ON EA TO RES ATR cD OME US OR 2M MR ERO EAN ORY SR AAAI LE SO TEI SAS NR 
L Entrée Dishes, Ramikins, Soutflé Dishes, 
Fren ch Fire Game Pie Dishes. Egg Poachers, Fish Entrée 
n Bakers, French Filter Coffee Pots. 
Proo a China 10 per cent discount on mentioning this book. 
A. T. WILEY & CO. 1803 NotreyDame St. and 2341 St. Catherine St. 
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Ladies Say 


Baby’s Own Soap 


Is unsurpassed... 
for the Complexion. 














PLAIN JUNKET. 


Put into a cup one tablespoonful of cold water, drop in one 
of Chr. Hansen’s Junket tablets; crush with a spoon to dissolve 
quickly. 

Dissolve four tablespoonfuls of sugar in one quart of pure 
sweet milk, heat carefully until just lukewarm; remove at once 
from the fire, or you may overheat and spoil the junket. Flavor 
with vanilla or any of Chr. Hansen’s pure food flavors, one 
teaspoonful to a quart is usually sufficient. Stir in quickly the 
dissolved tablet and pour immediately into junket glasses or 
other serving dishes. Let stand undisturbed in a warm room 
until “set” firm like jelly, then stand in a cool place until ready 
to serve. Moving or stirring junket while jellying spoils it. 
Using more than one tablet to a quart of milk makes the junket 
tough. For a pint of milk use one-half tablet. The tablet must 
not be dissolved in warm or hot water, but in cold water. 

Water formed around the junket indicates that milk was 
diluted. 

Milk or cream that has been boijed, sterilized, condensed, 
or evaporated, cannot be used. 

Junket is easily and quickly made, but directions must be 
strictly followed to insure success. 


INDIAN PUDDING. 
(By Mrs. Kirtland.) 


Make a mush of fine corn meal. Beat light three eggs and 
one pint of molasses, one tablespoonful softened butter, one tea- 
spoonful soda. Ginger to flavor. Stir in mush enough to make 
a thick batter. Grease and have hot your gem pan, fill only half 
full with the mixture, put a raisin on top and bake a nice brown. 
Serve with hard sauce flavored with ground cinnamon. 


3 Pork fausages 
ARE THE BEST. 
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a if by magic, for, after a few applications, every gray hair in my 
head was changed to its original color by 


EU BY’S PaRIsIAN 
Hair RENEWER.” 

[ now use it when I require to oil my hair. Try it, and you will see for 

yourselt what the result will be. At all Druggists. Only 50c. a Bottle. 





STEAMED FRUIT PUDDING. 


One cup sour milk, two eggs, butter size of half an egg, one 
teaspoonful of soda, a little salt. Stir flour to make a stiff 
batter. 


FLOATING ISLAND 


Put a quart of milk over to boil, sugar, salt, and flavoring to 
taste; separate three eggs; beat the whites to a stiff froth; drop 
them in the boiling water from a tablespoon, letting them re- 
main half a second; then take two tablespoonfuls and one-half 
of cornstarch; put it into the boiling milk; let it remain five 
minutes, then add the yolks; let it then boil two minutes, and 
take it off to cool; then place it in a glass dish; drop the whites 
upon it with spoonful of currant jelly on each. 


RICHES NOW SB ACES 


Boil a pint of rice in two quarts of water, with a teaspoonful of 
salt, until quite soft, then put it in small cups, having them quite 
full; when perfectly cold, turn them into a dish, take the yolks 
of three eggs, one pint of milk, one teaspoon cornstarch; 
flavor with lemon, and cook as you do soft custard; turn over 
the rice half an hour previous to eating it. This is a nice des- 
sert in hot weather. Sweetmeats are a good accompaniment. 


BiGAPID ID TNC. 


One-quarter pound bread crumbs, one-quarter pound suet, 
one-quarter pound brown sugar, one-quarter pound figs chop- 
ped fine, one-quarter pound candied citron and lemon peel, 
five eggs. Boil or steam three hours. 








“When fatigued I always found VIM MARIANI 


an admirable tonic.”—Wz/son Barrett. 
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In the preparation of WHITE 
MOSS great care is ob- 
served; first, quality of the nut, 
cleanliness and care to retain 
the full rich flavor of the fresh 
fruit. 








MADEIRA PUDDING. 
MrsehaG. Smith, 


One-half pound chopped suet, three-quarters of a pound 
bread crumbs, six ounces moist sugar, one-quarter pound flour, 
two eggs, two wineglasses of sherry; mix the suet, bread- 
crumbs, sugar, and flour well together. When these ingredients 
are well mixed, add the eggs and two glasses of sherry, to make 
a thick batter; boil three hours and a half; serve with wine sauce. 


QUBRENSO ER PUDDINGS. 


One pint of bread crumbs, one quart of milk, four eggs (the 
yolks), piece of butter size of an egg, sugar to sweeten, flavor 
with lemon. When baked, spread with jelly, then the whites 
of the eggs beaten to a stiff froth, with a little sugar and lemon 
spread on the top; brown slightly in a hot oven. To be eaten 
with sugar and cream. 


MEXICAN BATTER PUDDING. 


Take a good size piedish and put in the bottom of it a few 
slices of cold roast mutton, some boiled onion chopped up, and 
a little pepper and salt, then place a thin slice of bread over this, 
put another layer of onions, mutton, pepper, salt and bread; 
spread this slice with some dripping, and put it on the top; 
take two tablespoonfuls of flour, a small saltspoonful of salt, 
half a teaspoonful of Eagle Baking Powder, and mix; then beat 
up an egg, and add to it one breakfast-cupful of milk with a little 
water in it; pour this gradually among the flour, and stir it quite 
smooth, then pour it all over the bread in the pudding-dish and 
bake about an hour. 





dwardsburg Silver Closs STARCH = Manviactured only by 
, ‘The Edwardsburg 


For all domestic Laundry uses. Starch Co., Ltd. 
CARDINAL, Onr. 
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Senson’s Canada Prepared Corn 


For culinary purposes 








7 Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont. 





“MARMALADE PUDDING. 


Chop finely six ounces of beef suet and mix with it four ounces 
of bread crumbs, the same quantity of loaf sugar, two eggs well 
beaten, and one gill of milk; beat well together, and set it by for 
an hour; beat again for ten minutes, and put it into mould in 
layers alternately with orange marmalade. Bake for one hour 
avd a half and turn ont very carefully. 


IMPERIAL PUDDING: 


Take one ounce bitter almonds, three ounces sweet almonds, 
ten sponge cakes, three ounces citron and lemon peel mixed, 
three ounces currants, five. eggs, six ounces sugar, ‘one pint 
milk, one jar jelly (apple or currant), three ounces muscatelle 
raisins. Beat well the eggs, sugar and milk; mix fruit together; 
place layer of fruit and cake alternately in buttered mould. 
Pour the custard in; cover with paper, and steam one hour. 
Melt jelly and mask pudding with it. 


QUINCE SNOW. 


Quarter five fair-looking quinces and boil them in water 
until they are tender; then peel them and push them through a 
coarse sieve. Sweeten to the taste and add the whites of four 
eggs. Beat all to a stiff froth. Pile with a spoon upon a glass 
dish and set away in the ice-box unless wanted immediately. 


PIN EAPPLESBUDDING 


One cupful of sugar, four eggs, one-half cupful of butter, one 
cupful of cream, one pineapple, grated. Beat the butter, and 
sugar to a cream, add the beaten yolks of the eggs, then the 
pineapple and cream and lastly the beaten whites whipped in 
lightly. Bake with undercrust only. 





is guaranteed absolutely pure, is made 
VICTOR SOAP of the best materials, and is free from 


all injurious chemicals. 


wel 


O,sir. Ido not dye, but I will be candid with you, since you 
ask me honestly, what | use is 


“LUBY '’S wan RENEWER.” 


A few applications of it restored the natural color to my hair and 
stopped its falling out, and now I only apply it occasionally. I find it 
the best and cheapest of all preparations. At all Druggists. Only 
50c. a Bottle. 








CHRISTMAS PUDDING, 


Two quarts stale bread without crust. Break in small pieces, 
and put in slow oven to dry, not brown. Pour over the dried 
crumbs two quarts of milk, let soak one hour. Then beat well, 
add six beaten eggs, a cup each sugar and molasses, a cup minced 
suet or two-thirds cup butter, one and a half pounds seeded 
raisins, a teaspoonful cinnamon, one-half teaspoonful each cloves 
and mace, half a grated nutmeg, two teaspoonfuls salt. Butter 
a large pudding dish, pour in pudding, and bake in slow oven 
three or four hours, covering to keep from getting too brown. 
Serve with wine sauce. 


FROSTED LEMON PUDDING. 


One pint of bread crumbs, one quart of milk, the juice and 
grated rind of a lemon, the yolks of three eggs; sweeten to taste. 
When baked, cover with jelly; make a frosting with the whites 
of the eggs, pour over the top, and set in the oven a few 
minutes to brown. 


ORANGE PUDDING. 


One cup of sugar, one-half cup of rolled cracker, two eggs, 
one-half tablespoonful of butter, one orange; grate the rind 
and squeeze the juice, one quart of milk. Bake like a custard; 


serve cold. 
ORANGE SNOW PUDDING. 


One-half package gelatine, three gills orange juice, a generous 
cup sugar, three gills water, whites of six eggs. Soak gelatine in 
one gill cold water two hours, then pour over it two gills 


ES a a ET ITE TT PR SS TR TID, 
FAMILY WASHING BY THE POUND 


SATISFACTORY AND ECONOMICAL 


@aundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET, Telephone 1807 
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We would deem tt a spe- 
cial favor if each lady 
recewiné this book would 
kindly ask her grocer for 
aw package of 


WHITE MOSS COCOANUT 


boiling water. Add sugar and place bowl in pan of boiling 
water, stirring till gelatine dissolves. Add orange juice, strain 
into a large bowl and set away to cool. When beginning to stiffen 
add unbeaten whites, place the bowl in ice water, and beat until 
white and thick. Pour into moulds to stiffen, and serve with 
Custard Sauce-—One pint and one gill milk, one-third cup 
sugar, grated rind of one orange, and a little salt. Put one 
pint milk in double, add grated rind, and heat. Beat yolks 
and sugar together, add one gill cold milk. Pour over this the 
hot milk, stir well, return to double boiler and boil five minutes. 





BAKED SUE PIPUDDING: 


One-quarter of a pound of suet chopped fine, two eggs, one 
._ pint of milk, three cups of flour, two teaspoonfuls of Eagle 
Baking powder, one-half teaspoonful of salt; and one cup of 
dried currants. Mix the baking powder, salt and flour together 
and sift three times, then rub in the suet and currants. Beat the 
eggs, add them to the milk, then add to the flour mixture. 
Bake in a moderate oven half an hour. Serve with a sweet 
sauce. A good sauce for it would be: one-half cup of sugar, 
one cup of water. Boil ten minutes, when cooled add two 
tablespoons of sherry wine. 


SNOW PUDDING. 


Dissolve one and one-half tablespoonful of jelloine in one 
quart boiling water, when almost cold add one cup sugar, juice 
of one lemon, and one-quarter. teaspoonful lemon  ex- 
tract, strain and add well-beaten whites of three eggs, mix well 
and mould. Serve with cold boiled custard made with the yolks 
of the eggs and one pint of milk, one-half cup sugar, flavor to 
taste. 


LUBY'S "2 HAIR 
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Ladies Say 


om Baby’s Own Soap 


Is unsurpassed 
for the Conicnea: 


PUDDING SAUCES. 


EK 
FAVOR GESSAUGH. 














Beat together thoroughly, and until very light, one teacupful 
of powdered sugar with one egg and the yolk of a second; add 
a wineglass of wine heated very hot. 


FOAMING SAUCE. 


Beat the whites of three eggs to a stiff froth; melt a tea- 
cupful of sugar in a little water, let it boil; stir in a glass of 
wine, then the whites of the eggs. Serve at once. 


DUMPUING: SAUCE. 


Boil one pint of water and a teacupful of brown sugar to- 
gether; thicken with one tablespoonful of flour mixed with cold 
water; when cooked add one tablespoonful of butter and a little 
salt. Flavor to taste. 


MAPLE SAUCE. 


An agreeable sauce to serve with a steamed pudding is made 
by dissolving half a pint of maple sugar in a teacupful of water; 
add half a teacupful of butter mixed with one tablespoonful of 
flour; flavor to taste and boil. 


GIDERESAUCE, 


To one teacupful of sugar and half the quantity of butter, 
creamed together, add two teacupfuls of boiling water and a 





THE EFFICACY OF 


Abbey's Effervescent Salt 


As a preventive and cure for many prevalent ills is testified 
to by eminent physicians of Europe and Canada. 
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BOVRIL 


A DELICIOUS FOOD 
—AND A—— 
PLEASANT REFRESHING BEVERACE 








tablespoonful of corn starch dissolved in cold water; boil, and 
while boiling add half a teacupful of boiled cider with flavoring 
to taste. 


AURORASSAG CE 


Mix thoroughly and beat to a froth, two eggs and two tea- 
cupfuls of sugar; add a teacupful of unskimmed milk with 
flavoring to taste. Steam twenty minutes, stirring frequently, 
and before taking from the fire, add a piece of butter the size 
ot an egg, 


RNGEISH AWC? 


Put in a saucepan the yolks of:six eggs, a quarter of a pound 
of sugar, a glass of sherry wine, a lemon rind rubbed on two 
small pieces of loaf sugar, a little salt and a pint of mik; mix 
well, put on slow fire, stir briskly with an egg beater until the 
sauce thickens and foams. Do not keep it on the fire too long 
or it will curdle. 


VINEGARS SAU CES 


Make smooth one and a half tablespoonftls of flour in a little 
water; add, and mix thoroughly, one and a half teacupfuls of 
sugar, two tablespoonfuls of vinegar, a pinch of salt and flavor- 
ing to taste. Into the mixture pour a pint and a half of boiling 
water and boil ten minutes. When ready to take from the 
fire, but before removing, add a tablespoonful of butter. 


BANANA SAUCE. 


Peel some bananas, a deep glass dish, sweeten with one-half 
cup of sugar. Place over the fire four cups of sweet milk, one 








For Biscuits and Pastry Use 


Gagle Baking Powder 
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Reliable and pure are 


‘HANSEN’S JUNKET TABLETS,” 


And can be used without fear by the most delicate stomach. 


EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





cup of sugar and a small piece of butter. When the miik boiis, 
thicken with two spoons oi corn-starch dissoived in a little muk 
and the yolks of two eggs well beaten. When done pour over 
the bananas, and frost the top with the two whites. Flavor with 
vanilla, rose or almond. 


REBAR eo AiG by 


Wash the stalks thoroughly. Do not pare the rhubarb, but 
have ready a board and a very sharp knife. Cut in half inch 
pieces with a quick, direct motion, and you will have no strings. 
Put into granite saucepan, just cover with boiling water, put on 
a close-fitting cover, or a plate, and cook without stirring till 
tender, which will be about twenty minutes; then add sufficient 
sugar to sweeten, without stirring it in; just lightly, with a silver 
fork, carefully scrape the bottom of dish to dissolve the sugar, 
being careful to keep every piece of the rhubarb whole and dis- 
tinct. Do not cook after adding the sugar, but leave on back 
of range till sugar is dissolved, then carefully pour into dish 
for serving. Sugar is wasted if cooked with the fruit. 


ORANGE FLAVORING. 


To make a good orange flavoring take the skins of the 
oranges and boil one pound of them until perfectly done. Chop 
them fine, and to one gill of the water in which the skins have 
been boiled add one pound of brown sugar and the skins. Boil 


all together until very thick and then put into a glass jar until 
ready for use. 


HARD SAUCE. 


Beat the yolks of one or two eggs until very light, add suffi- 
cient sugar to make stiff, beating until smooth and creamy; 


: % Sugar Cured ' 
HARPER | 5 HAMS AND BACON 


are the best. 
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RK. &P, Aenaud, Kg & Patterson 


652 Craig Street 


a have the best choice of fancy Fur- 
niture, suitable for Wedding and 


Fu rnitu re other presents. 








3 & 2 > A 
flavor ¢@> Suit sthe taste) 77 Put ut on va tsaucer, shaping intova 
mound with a knife and grate nutmeg over it. 


MUGWAMP SAUCE. 


One cup of sugar, half a cup of butter and one egg. Stir all 
together without having previously beaten the egg. Beat till 
very light. Flavor to taste. Notwithstanding its name this is 
the best sauce made. 


HAR DiSAUCE, 


One cup of sugar and half a cup of butter. Beat to a froth and 
flavor with brandy or wine. 


CREAMUSAUGE, 


Half a pint of cream, one cup of sugar, one teaspoontul of 
vanilla and one egg. Beat the sugar and egg together, heat the 
cream almost to boiling point. and add to the sugar and egg 
immediately before serving. If cream is not obtainable, milk 
will do. 


66 Vin Mariani is the most beneficial tonic ; I recom- 


mend it heartily to all sufferers.”— 
‘anauschek. 
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White Floss Cocoanut 


stirred into a lemon filling 
will prove a delicious aa- 
dition to the flavor of your 
cake. 











Pastry and Pies 


In all receipts calling for two teaspoonfuls cream of tartar 
and one of soda, use two teaspoonfuls Eagle Baking Powder, 
and the results will be more uniform and satisfactory. 


BREATHER CRUST: 
(By Miss Andrews.) 


Two cups flour, two teaspoonfuls of Eagle Baking Powder, 
half a teaspoonful of salt, two tablespoonfuls of butter, one egg, 
three-quarters of a cup of milk, four tart apples. Place the 
flour in the sieve and add the baking powder, sift into a mixing 
bowl and rub in the butter. Add the salt to the egg and beat 
to a thick cream with a Dover beater in a small bowl with 
straight sides. To the flour add the apples sliced thin, then the 
egg and milk. Place in buttered cups. The half-pound bakin, 
powder cans answer this purpose nicely. Put on the covers 
and steam one hour and a quarter. Serve with a liquid or a 
hard sauce. Almost any fruit can be substituted for the apples 
in this receipt. The same batter makes the best of crusts for 
meat pies and fruit pudding. 


BES ePAST RY 


One cup shortening, lard and butter mixed; three cups flour; 
a little salt. Sift the flour, add the salt, and rub in the shorten- 
ing. Use enough ice-water to hold all together, handling as 
little as possible. Roll from you. One-third the quantity is 
enough for one pie. 


The Eagle Baking Powder 


is endorsed by Chemical Authorities. 
12 
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Mr. Thos, J. Grant, the ) : ‘ 
well-known Ghncek Pia- Orris Upright 
nist, has purchased a new 3 


3 pedalled Piano 
PROM WH, LEACH, 49 Metcalfe St. 


The tone of the Morris is full and rich. 








" REAL PUFF PASTE. 


One pound of butter, one pound of flour; wash the salt out of 
the butter; mix the flour with a little ice-water, and salt; roll 
on the board and fold in the butter, roll very thin and keep 
cool, cutting with a knife. 


SLICE Day PITH? LE: 


Line a pie plate with pastry and fill with sliced tart apples. 
Sprinkle two tablespoonfuls sugar and grate a little nutmeg 
over the apples. Cover with a sheet of pastry with openings for 
the steam to escape. 


COGOAN Wier in: 


Two cupiuls ‘‘White Moss” cocoanut, one quart of milk heated 
to boiling and poured over the prepared nut, two tablespoon- 
fuls of butter, four eggs, sugar to taste. This makes two pies. 


2O VASE, PIE: 


Line and rim a plate with pastry. Fill with one and one-half 
cups stewed and sifted squash, one cup sugar mixed with one 
saltspoon each of ginger and cinnamon and one-half teaspoonful 
salt, one egg beaten, one cup boiling milk. Bake one hour. 


OLF-FASHIONED MINCE-MEAT. 
Take four pounds of tender beef, three pounds of suet, eight 
pounds of chopped greening apples, three pounds of currants, 


washed, dried and picked; three pounds of. seeded raisins, six 
pounds of white sugar (brown will do), two pounds citron, cut 


LUBY'S HAIR sssrorsx 





W.H. D. YOUNG, 


pS Er). S| 















































Only Teeth ieee without 

; a pain by new process, 
First-Class = Sets ordered in the 
Work morning delivered in 


the afternoon, 


























SURGEON DENTIST. 
16904 Notre Dame St., 


Telephone 2515. See | lontreal ° 








IF you would have Good, Light, 








BPatinweastry.u Se Orll ya ite.) 


The GELEBRATED AMERICAN 
SELF-RAISING FLOUR 


It is the only one prepared by PrRor. 
HorsFrorp’s Process in Montreal. 





MANUFACTURED By... 


NiO Kole y; 


1055 to 1077 St. JAMES ST. 


—— OFFICE AND STORE —— 


1059 ST. JAMES STREET. 
. MONTREAL. 
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How nice it Is to be satisfied | 


You will always be pleased zf in 
your cooking you use 


WHITE MOSS 
COCOANUT. 










co hese ‘ 
4 1, 4 
MEG 











thin; the grating, juice and pulp of two large oranges, 
the, juice and grated rinds of four lemons; one ounce 
of: citihamon; ‘a. quarter “of ane outice. each or-cloves, mace 
and allspice, the grating of four nutmegs, one quart of Madeira 
wine, one pint brandy, a cupful of strawberry or raspberry jam 
and quince preserves. Boil the meat in the smallest possible 
amount of water; chop very fine. After removing the membrane 
from suet, dredge with flour and chop very fine; mix it through 
the meat mith salt to remove fresh taste. To this add the apples, 
the sugar, fruit, spice and other ingredients. <A little sweet cider 
or molasses and plenty of salt must be added. This is not to 
be cooked. Half of this makes a large quantity. 


va act wd Bip dt A Ore 2 6) pd All) 


Stew sour apples until soft, and press through a colander; 
use the yolks of three eggs, butter size of an egg, with sugar 
and seasoning to taste for each pie; spread whites over the top 
when baked. 


CURRANT PIE: 


One pound of flour, one-half pound of butter, two ounces of 
finely powdered loaf sugar, a pinch of salt, one tablespoonful of 
Eagle Baking Powder. Mix the powder, flour, sugar and salt 
thoroughly together, then rub well in the butter, and make 
into a stiff paste by adding a little milk, roll out once, very thin. 

Fruit—One pint of currants, the yolk of one or two eggs; 
sweeten to taste. The white can be used for meringue, if de- 
sired. 








Mr. Ernest F. Kerr, Organist Olivet Baptist Church, has 
purchased a new 3 pedalled Morris Upright Piano from 
W. H. Leacu, 49 Metcalfe St. “ Ladies, have you seen the 
Morris ? ” 
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Nate great reluctance I began, but I must say that with the 
greatest satisfaction I now continue using 


if eee) rs res Hale nonges! 


Many friends of mine are aleo using it to stop their hair from falling 
out, and restoring gray hair to its natural color; it also keeps the 
ne cool and free from Dandruff. At all Druggists. Only 50c. 
a Bottle. 








CUSTARDAPLE: 


Four eggs, one quart of milk, a little salt, and one-half cup 
of sugar. Bake with under crust only. 


LEMON PIES Nort. 


Three-quarters cup sugar, one teaspoonful flour, yolks of three 
and white of one egg, well beaten; the juice and grated rind of 
one lemon; one-half cup ice-water. Bake in a moderate oven, 
and cover with meringue of the two whites and one-half cup 
powdered sugar. Brown. 


LEMON- PIE, No; 2: 


The juice and grated rinds of two lemons, two cups of pow- 
dered sugar, a small piece of melted butter, two eggs. Beat the 
yolks of the eggs and the sugar together until very light, Beat 
the whites to a froth, and stir in last. Bake with rich under 
crust. 


LEMON PIE WITH RAISINS. 


Take three good sized lemons, and roll till soft; put the juice 
in a dish, picking out the seeds, and chop the peel very fine. Seed 
and chop a cupful of raisins, and mix all together with one and 
one-half cups of molasses; stir well, and add a little flour and 
water. Do not hurry the baking, or it will run out. This makes 
two pies. Bake with two crusts. 


Eagle Baking Powder Co., 


396 St. Paul St. MONTREAL. 
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R K X RENAUD, KING & PATTERSON 
oT\eUl. 652 Craig Street 


Oe EEE ee 








give all their time to Furniture and 
Bedding. Patronize them, and 


Fu rnitu re serve your best interests. 





PINBABPLE PI: 


Grate a pineapple, cream half its weight of butter with its 
weight of sugar, add the yolks of four eggs beaten light; then 
add a cup of cream; bake with an under crust, with the beaten 
whites of the eggs on top. 


OPENVP? Lea Rae 


Time, to bake in a quick oven, until the paste loosens from 
the dish. One quart .of sliced apples; one teacupful of water; 
one of fine moise sugar, half a nutmeg, yolk of one egg, a little 
loaf sugar and milk, puff paste. 

Peel and slice some cooking apples, and stew them, putting a 
small cupful of water and the same of moist sugar to a quart of 
sliced apples; add half a nutmeg and the peel of a lemon 
grated; when they are tender, set them to cool. Line a shal- 
low tin pie-dish with a rich pie paste, or light puff paste; put 
in the stewed apples half an inch deep; roll out some of the 
paste; wet it slightly over with the yolk of an egg, beaten with 
a little milk, and a tablespoonful of powdered sugar; cut it in 
very narrow strips and lay them in crossbars, or diamonds, 
across the tart; lay another strip round the edge; trim off the 
outside neatly with a sharp knife, and bake in a quick oven until 
the paste loosens from the dish. 


COGOANWIS CUSTARD Pir: 


One pint milk, two eggs, half a cupful sugar, half a grated 
nutmeg, one cupful “White Moss” cocoanut. 

Beat the eggs and sugar together until light, then add the 
milk, nutmeg and cocoanut. Line two pie dishes with plain 
paste, fill them with this mixture, and bake in a quick oven for 
thirty minutes. 











“When fatigued,.a small glassful of VIN MARIANI 
works wonders.”—Aichard Mansfield. 
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James M. Aird mss revne™ 


‘* Triticomina’”’ BREAD (Patent: 


<S_ Telephones 1025, 1340, 6488, 5052 











LEMON: PLE, 


Juice of a lemon, a cup of water, a cup of milk, a tablespoon 
of cornstarch, yolks of four eggs, and the white of one, a table- 
spoon of butter. Mix this together. Bake with one crust. 
When done beat the three whites and two tablespoons of sugar 
to a stiff froth, and brown lightly. 


COCOAN UY were: 


One-half pound “White Moss” cocoanut, three-quarters of a 
pound of white sugar, six ounces of butter, five eggs (the 
whites only), two tablespoonfuls rose water, one teaspoonful 
nutmeg. Cream ithe butter and sugar, beat till very light, and 
add the rose water, then add the cocoanut with as little and light 
beating as possible, finally whip in the stiffened whites of the 
eggs with a few skilful strokes, and bake at once in open shells. 
Eat cold, with powdered sugar sifted over them. These are 
very pretty and delightful pies. 


BANANA PIE. 


Line a deep pie tin with rich paste and bake in a quick 
oven; watch and press down with a knife if the crust rises. 
When done fill with sliced bananas, sweeten well, add the juice 
of a lemon, ice the top. Place in the oven to brown the top 
slightly. Very nice. 


Poli Wo TR LPT Ee 


Beat the yolk of one egg and one-half cup of sugar until light 
and foamy, then beat in one cup of apple sauce that has been 
strained through a fine strainer, season to taste with lemon 


Superior Quality alone Sells 


EAGLE BAKING POWDER 
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All grocers sell 


WHITE MOSS 
COCOAN UT, 


but remember the bestiis always put up in 
Packages of 4, 3, 4 orl pound. 











extract. Bake with an under crust ina quick oven. Make a 
meringue of the white of the egg, spread it over the pie as soon 
as it is done and brown lightly. 


COCOANUTA CREAM SE UE: 


One tablespoon of “White Moss” cocoanut stirred thoroughly 
into one-half cup of sugar, then add the well-beaten white of 
one egg, one cup of sweet cream, one-half cup of milk, a little 
salt, one-quarter teaspoonful of vanilla, bake as you would a 
custard pie. 


LEMON CREAM PIES. 


Two teacups of powdered sugar, two tablespoons of butter, 
yolks of two eggs, juice and grated rind of two lemons, two 
teacups of boiling water, two tablespoons of cornstarch; mix 
the cornstarch with a little cold water, then stir into the boiling 
water; cream the butter and sugar, then pour the boiling mixture 
over them. ‘When quite cool add the leraon and beaten yolks; 
bake in one crust. This will make two pies. When done, add 
the well-beaten whites with one tablespoon of sugar. Brown 
in the oven. 


COCOANUT, PLE: 


One-half pound “White Moss” cocoanut, three-quarters pound 
white sugar (powdered), four ounces butter, five eggs—the 
whites only, one glass white wine, two tablespoonfuls rosewater, 
one tablespoon nutmeg. 

Cream the butter and sugar, and when well mixed, beat very 
light, with the wine and rosewater. Add the cocoanut with as 





Ask your Crocer for 


j A= Lard, 
AARPER 5 Hams, Basen ndiSaleaees 
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0 Reames are at the present time so many quack nostrums before the public, 
that it is with difticulty the bona-tide article claims attention. 


7 
LU BY’ Baie Rewcweks 


however, has so indelibly stamped itself as the genuine article for the hair as 
almost to need noencomium. It cools the sealp, promotes the growth, and 
restores the color, At all Drugyists. Only 60c. a Bottle. 





little and as gnt beating as possible; finally, whip in the stif- 
fened whites of the eggs with a few skilful strokes, and bake at 
once in open shells. Eat cold, with powdered sugar sifted over 
them. 


MINCE PIES. 


One pound each raisins, currants and sugar; stone and chop 
the raisins; one pound of suet chopped very fine, two-third of 
an ounce each of candied lemon and orange peel, two large 
apples grated, one-third of an ounce of cinnamon, two-thirds 
of a nutmeg, the juice of one lemon added to the grated rind 
and one-third of a gill of brandy; or substitute cider for the 
brandy. 


ORANGE PIE. 


Beat together the yolks of four eggs and eight tablespoontuls 
of sugar; grate the skin of two oranges and with the juice and 
two-thirds of a tumbler of milk, add the eggs and sugar. Bake 
for half an hour in an under crust. For the frosting beat the 
whites of four eggs to a firm paste with four tablespoonfuls 
of powdered sugar, and as soon as the pie is done take from 
the oven and pour the frosting over the top, returning it again 
to the oven to be baked to a delicate brown. 


LEMON TARKITS:, 


Pare the rinds of four lemons, boil tender in two waters and 
beat very fine; add a quarter of a pound of blanched 
almonds cut thin, the same quantity of loaf sugar, the 
juice of the lemons and a little grated peel of lemon; simmer 
to a syrup. When cold turn into a shallow tart dish, lined with 
a rich puff paste rolled thin and lay bars of paste on top. 


ea ESS LED EL SE ISDS TT NT LEE BIE IE ELSES LIE CALE EOE TDD SS ELT 
» » SEND FOR OUR PRICES FOR .. 


FAMILY WASHING 


(Laundry Dept. The MONTREAL TOILET SUPPLY COQ. 
589 DORCHESTER STFPEET, Telephone 1807 
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Junket In Hot Weather make the most palatable 


Dessert. 


Ask for Hansen’s and take no other 
EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





STRAWBERRY TARTS. 


Butter and line a ten-inch wide pastry-pan with tart paste; 
line the paste with a buttered strip of paper, fill with plum or 
cherry pits or dry corn and bake as you would a pie. Remove 
the pits and paper, baste the paste all over with thick syrup 
and dry in the oven; let cool and fill with strawberries. Steep 
more strawberries in a very thick syrup for two hours, strain, 
mask the tart over with this syrup and serve. 


DANIO Ae: 


Cream together one pound of brown sugar and half a pound 
of butter. Beat the yolks of three eggs very light and add 
butter and sugar; mix with one pound of flour in dry state, 
two teaspoonfuls of baking powder, and sift with the eggs and 
butter and sugar until a paste firm enough to roll has been 
formed. Roll out thin and cut into squares; spread the whites 
of the eggs over the top; sift over this granulated sugar and 
crown with half a pound of blanched almonds, rolled and spread 
over the surface. Bake in a quick oven. 


SMIGEDEARE LEAR Lks 


Line the pie-pan with crust, sprinkle with sugar, fill with 
tart apples sliced very thin, sprinkle sugar and a very little 
cinnamon over them, and add a few small bits of butter anda 
tablespoonful of water; dredge in flour, cover with the top crust 
and bake half to three-quarters of an hour; allow four or five 
tablespoonfuls sugar to one pie. Or line pans with crust, fill 
with sliced apples, put on top crust and bake; take off top 
crust, put in sugar, bits of butter and seasoning; replace crust 
and serve warm. It is delicious with sweetened cream. 





HEALTH is the foundation of SUCCESS 


Abbey’s Effervescent Salt. 


IS THE FOUNDATION OF HEALTH 
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NOTHING EQUALS 


White Moss 
Cocoanut 


when quality is required. 








Custards and Creams 


ER 


BAVARIAN CREAM. 


Whites of six eggs, beaten very light, one quart whipped 
cream, one ounce gelatine (soak one hour in cold water, drain, 
and dissolve in a little hot water), flavor with one teaspoonful - 
vanilla. Beat eggs and cream together, add sugar to sweeten, 
flavor, then add gelatine. Beat until it begins to thicken, and 
pour into moulds. Serve very cold with cream. 


BOHEMIAN CREAM. 


One quart cream, two tablespoonfuls sugar, one ounce gela- 
tine, dissolved. Whip half the cream to a stiff froth. Boil the 
other half with the sugar and a vanilla bean until flavor is ex- 
tracted, or add vanilla extract after it is removed from the fire. 
Add the gelatine, and, when cooled a little, the well-beaten 
yolks of four éggs. Beat until it begins to stiffen, then beat in 
quickly the whipped cream. Pour in well-wet moulds and set on 


ice. 
RUSSIAN CREAM. 


Four eggs, one cup sugar, one quart milk, one-half box gela- 
tine dissolved in one pint warm water. Beat yolks of eggs, add 
sugar, cook with the milk like custard. Take off stove, add 
beaten whites, stir well for a few moments. Add gelatine and 
a tablespoonful strained lemon juice. Pour into well-wet mould, 
and set on ice to harden. Serve with whipped or plain cream. 





Made with Benson’s Canada Prepared 


Blanc-Mange Corn is an exquisite dish for the table, and in 
Caregen VON IE RAMEN NPR ETE TL 


valuable for invalids. | Manufactured only by 


The EDWARDSBURC STARCH Co.,, Ltq, Cardinal, Ont. 
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ADY ABERDEEN expresses herself satisfied with 
dase ines Her ten. exten 


MDARIS PANG 


Duplicate on view atW. H. LEACH’S, 49 Metcalfe 
Street. Old Pianos received in part payment. 








STRAWBERRY CREAM. 


Mash one quart strawberries with one cup powdered sugar, 
and rub through a hair sieve. Dissolve one and one-half ounces 
gelatine in one pint sweet milk. Strain and add one pint 
whipped cream, and the berry juice. Pour in a wet mould, and 
set on ice to form. Another way.—One quart strawberries 
rubbed through a hair sieve, mix with three pints rich cream, 
and sweeten. Whip to a froth, add one-half ounce dissolved 
gelatine. Serve in glasses. 


SPANISH CREAM. 


One-half box of gelatine, one quart of- milk, yolks of three 
eggs, one smalt cup of sugar; soak the gelatine in the milk 
for an hour, then put on the fire and stir well as it warms; beat 
the yolks very light with the sugar, add to the scalding milk 
and heat to boiling point, stirring all the time. Strain into a 
mould and flavor with vanilla. — 

Sauce.—Beat the whites of the eggs to a stiff froth, three 
tablespoonfuls of sugar, flavor with vanilla. : 


BPROZENS CUSTARD: 


One quart of new milk, two eggs, one and a half cups of 
sugar, two tablespoonfuls of corn starch, sugar boiled in the 
milk, and the corn starch, after being mixed with some of the 
milk, poured into the boiling milk. Beat the eggs separately 
and then together, and then the boiling mixture poured over 
them. Flavor with vanilla or lemon. 


CSE SSE ea a5 RATA NONE LIAS 088 ED A OF LEBER LLL ELLIE SE LOOT MELE SEYLER LO LENE DLL ELLEN CL ALE LLL LEED IEEE LESTE 
| Entrée Dishes, Ramikins, Souffié. Dishes, 
Fr ench Fire Game Pie Dishes, Egg Poachers, Fish Entrée 
” Bakers, French Filter Coffee Pots. 
Proo a China 10 per cent discount on mentioning this book 
A. T. WILEY & CO. 1803 Notre Dame St. and 2341 St. Catherine St. 
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As the Best costs no more than 
inferior grades, why not have it ? 
4. Ask your grocer for 
WHITE 
MOSS COCOANUT 


TEAETAN CREAMS 





Grate the rinds of two lemons upon a few lumps of loaf sugar; 
stir these into a pint of rich cream and add enough white sugar 
to sweeten. Whip briskly, add the juice of a lemon and strain 
in one ounce of gelatine dissolved in water. When beaten tho- 
roughly light, flavor to taste, and put in a mould and freeze. 
Garnish with preserved fruit when served. 


W HITESEEMON CREAM, 


Boil the thin peel of two lemons in one pint of cream; strain 
and thicken with the well-beaten yolks of three and the whites 
of four eggs, into which half a teacupful of white sugar has 
been beaten. Add half a saltspoonful of salt, stir rapidly with 
the egg-beater until nearly cold, and pour it into glasses or 
cups. This quantity will fill six custard cups. 


CUSTARD: 


Beat two eggs in a pint of milk, put in sugar and nutmeg to 
taste; place the mixture in small china cups; then put them in 
a large vase of boiling water so that they may be covered about 
two-thirds by the water; put on the fire till the milk and the 
eggs blend together. 


BAKED CARAMEL CUSTARD. | 


Put into a’ saucepan one cupful granulated sugar; add two 
tablespoonfuls of water; stir till it is melted; when it begins 
to smoke pour one-half of it into a buttered pudding mould; 
return the saucepan to the fire and as soon as it begins to boil 


Sac OST Ac RET EES TRADI sa RN NOD 
FAMILY WASHING OUR SPECIALTY 
Qaundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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RiP, ee 


keep special Chairs and Tables to 
rent for card and other parties. 


Furniture TELEPHONE 757. 











again add one-half cupful boiling water; stir till entirely melted; 
then turn out to cool. Beat together the yolks of three eggs 
and two whole eggs with four tablespoonfuls of sugar and little 
salt. Have two cupfuls milk in double boiler; stir eggs and 
sugar into hot milk; when thoroughly mixed remove from 
fire; flavor with one teaspoonful vanilla and strain into pudding 
mould. Set the mould in a pan of hot water and cook in a 
slow oven until firmly set—fully an hour. Flavor the caramel 
with one teaspoonful sherry and serve. 


SEAN STAC REAM 


Soak one-third of a box of gelatine in one pint of milk one 
hour. Heat the milk until it is boiling, then stir in the yolks 
of two eggs beaten with one-half cup of sugar. Remove from 
the fire and stir in the whites of the eggs well beaten. When 
it is cool stir in one teaspooniul of vanilla, turn in a mould. 


JAVPIO CASGREHAI 


Put one pint of milk and two tablespoonfuls of tapioca in 
a double boiler and cook until the tapioca is soft, then stir in 
a little salt, one-half cup of sugar and one egg and the yolk of 
another, stir till it begins to thicken, then remove from the 
fire and stir in one teaspoonful of vanilla. Beat the white of 
the egg with two spoonfuls of sugar and drop in little islands 
on the cream. 





66 Vy any bas done worlds of good; I attest to 
Vin Mariani its superiority.” —De Wolf Hopper. 
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James M. Aird — 


Bread, Cakes and Candies 
Pure, Good, Wholesome 


Telephones 1025, 1340, 6488, 5052 


Bread, Biscuits and Rolls 


RH 








TO MAKE BREAD). 


Time, one hour to bake loaves of two pounds weight each. 
Seven pounds of flour; two quarts of warm water; a large 
tablespoonful of salt; half a gill of yeast. 


SHEEGTLON © ber lOUK, 


In buying flour always avoid that which is powdery and 
unable to retain the form given it by a firm pressure of the 
hand. The top of a barrel of flour will often bear this test, 
when half a foot down it would be as impossible to give it a 
shape with the hand as it would be to bunch the powdered dust 
of the. street. 


There are many recipes for bread-making, but the following 
are easy, economical, and unfailing; therefore the very best 
for a beginner :— 


Wht ii BREAD: 


For Use at Night.—Dissolve thoroughly one cake of compress- 
ed yeast in a small teacupful of lukewarm water, and add same 
to from one pint to one quart of water—lukewarm in winter and 
cold in summer. Then add from one to two teaspoontuls each of 
salt, sugar and lard—according to the quantity of water used— ° 
and stir in sifted flour enough to make a moderately stiff dough. 
Knead thoroughly, cover with a cloth, and set in a moderately 


mere EAGLE BAKING POWDER 


If your grocer has not got it, write for Sampleg 
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Le is possible to restore the original and natural gloss of the hair, and even its 


color, by paying strict attention to the laws of hygiene, by keeping the 
scalp clean and free from dandruff, j 


66 
3 Y’ PARISIAN 
LU HAIR RENEWER” 
assists nature in this respect. Let those who never tried it do so and be con- 
vineed. At all Druggists. Only 50c. a Bottle. 








warm place, free from draft, to rise. In the morning make into 
loaves and set them to rise. When well risen, bake in a moder- 
ately quick oven. When baked, lean the loaves against some- 
thing, cover with a cloth, and cool by contact with the air on 
all sides. Sugar and lard may be left out if desired. 


BIsGuITs: 


The above process with shortening to suit, will produce fine 
light biscuits or breakfast rolls. 


BROWNS BREADUTOAST: 


Comparatively few persons are aware of the deliciousness of 
brown bread toast. It is exceedingly appetizing and easily 
digested. But the brown bread which produces nice toast is 
made quite differently from the usual kind. Take one cup of 
wheat flour, one cup of rye meal, one cup of yellow corn meal, 
one teaspoonful of salt, three tablespoonfuls of sugar, and a 
yeast cake, dissolved in a little warm water. Mix with milk 
which has been scalded and cooled until it is of the right con- 
sistency to shape; when light, put into pans; let it rise again, 
and bake one hour. The next day it can be sliced and toasted. 
Make a cream gravy and serve hot. 


BUTTERMILK BREAD. 


Sift enough flour in a quart of hot buttermilk to make a 
thick batter; add a yeast cake which has been dissolved in luke- 
warm water, and set it to rise. When light, work in half a tea- 
spoonful of soda which has been dissolved thoroughly in a 
tablespoonful of warm water, and add a teaspoonful of salt. 
Add flour enough to work over without stickiness. After ris- 
ing the second time, make into loaves and bake slowly. 








The Best is the Cheapest. 


“sory HARPER'S HAMS aid BACON, 
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Connoisseurs in cooking prefer 
WHITE MOSS 


to all other kinds. Why ? 
Because they can always depend 


upon quality. 








GRAHAM BREAD. ye 


To one quart of Graham flour, one teacupful of ry flour, one 
teacupful of wheat flour, half a teaspoonful of salt, two or three 
tablespoonfuls —according to taste—of molasses, and a piece of 
butter the size of a walnut, add one and one-half pints of luke- 
warm water, or water and milk mixed in which a yeast cake 
has been dissolved, and mix all thoroughly together. Set in 
a moderately warm place, free from draught, to rise. When 
well risen, add one tablespoonful of wheat flour, knead well, 
place in pans and set to rise. When well risen, bake in a mod- 
erately quick oven. About forty-five minutes will be sufficient 
to bake. If mixed over night, use half a cake of yeast. 


MILK BREAD. 


To a quart of warm new milk add a yeast cake which has been 
dissolved in a little lukewarm water, and a tablespoonful of 
melted butter. Stir into this a pint of sifted flour, a dessert- 
spoonful of sugar and half a teaspoonful of salt. Beat well, 
and set to rise. When light, work in flour enough to make 
a firm dough. Raise again, place in pans; raise again, and bake 


in a moderately slow oven. 


BUI D BREAD: 


Pulled bread is a delightful sort of bread, which it is quite 
fashionable to serve with the cheese course at dinners. This 
bread is not difficult to prepare in any household where good 


bread is made. 


ROUCH DRY WASHINC—Something New 


SEND FOR PARTICULARS 


(Laundry Dept. The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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Alderman apie eu Mortis 3 Pedalled 
has purchased a Upright Piano 


FROM WH, LEACH, 49 Metcalfe Street. 


6 / 4 ad . 3 
Morris Pianos are built to order when desired.” 








ee AS RO) Pale: 
Mrs. Parker. 


Two pounds flour, six teaspoonfuls lard, two eggs, two table- 
spoonfuls sugar, one pint milk, one teacup yeast, little salt. 

Rub the flour into the lard; add salt. Beat the eggs, add the 
sugar, have almost boiling the milk, pour it on the eggs and 
mix? all together, thenvadd the: yeast. mletmit estand: tila lich 
then make in small rolls, and when light bake. These rolls are 
delicious and will bake in ten minutes. 


BAKER SUR Obl > 


Boil one pint of milk; when hot add a piece of butter the 
size of a hen’s egg; when the milk is lukewarm add the white 
of one egg, one half cup of white sugar, one-half cup of yeast; 
stir in flour enough to mould in smooth, let it rise three times, 
moulding each time, then roll out to the thickness of your 
finger or less; cut them the size you like; butter one half very 
slightly; turn the other half over on the buttered half; this 
keeps them from sticking together, and is the secret of their 
retaining their shape. After being properly placed in baking 
tins, set in a warm place sufficiently light, then bake quickly. 


©) EeNNGRC) Tia. 


Eight heaping tablespoonfuls of cornmeal, two tablespoonfuls 
of sugar, one teaspoonful of salt, one quart of boiling milk; 
stir all together, and let it stand until it is cool. Add six eggs 
well beaten, and bake in gem pans or well buttered cups. 


ABBEY'S Effervescent Salt 


SS s=:—_ IS a Pure, Simple, but 
nee Efficacious Tonic 
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Benson’s Canada Prepared Corn 
FOR COOKING 
Silver Gloss Starch, Enamel Starch ‘| 
FOR LAUNDRY 
Manufactured only by 


The Edwardsburg Starch Co., Ltd. 
CARDINAL, Ont. 











BREAK EAST ROLLS. 


Two cups of flour, one cup of sweet milk, one cup of water, 
one-half teaspoonful of salt; bake twenty-five minutes in a hot 
oven. 


NING Ba Bis@cult, 
MiVsetomeklatianc. 


One pint sour or buttermilk, one teaspoonful soda, one and 
one-third teaspoonfuls butter, flour to make soft dough. 

Have dough just stiff enough to handle; mix, roll and cut 
out rapidly, with as little handling as possible, and bake in a 
quick oven. 


BUTE R @GRACK ERS: 
“Marion Harland.”’ 


One quart of flour, two tablespoonfuls butter, one-half tea- 
spoonful soda, dissolved in hot water, one saltspoonful salt, two 
cups sweet milk. 

Rub the butter into the flour, or, what is better, cut it up with 
a knife or chopper, as you do in pastry; add the salt, milk 
and soda, mixing well. Work into a ball, lay upon a floured 
board, and. beat with a rolling-pin half an hour, turning and 
shifting the mass often. Roll into an even sheet a quarter of 
an inch thick, or less, prick deeply with a fork, and bake in a 
moderate oven. Hang them up in a muslin bag in the kitchen 
for two days to dry. 


= Eagle Baking Powder 


Bree ee Sample by writing 394 and 396 St, Paul Street, Montreal, 
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All that is required to make a Cup of 


is HOT WATER. 





CRUMP ES: 


Dissolve a yeast cake in one pint of lukewarm milk and add 
two tablespoonfuls of melted butter, a little salt, and flour 
enough to make a soft batter. Set to rise, and when light pour 
into patty-pans, let rise again for a few moments, and bake 
in a, quick oven, -oweer crumpets areianade* by. addina\\halta 
cup of sugar. 


WARRIVES. 


Dissolve a cake of yeast in two cupfuls of cool milk. When 
thoroughly dissolved, stir in one tablespoonful of sugar, a 
piece of lard the size of an egg, melted, two well-beaten eggs, 
one teaspoonful of salt, and three cupfuls of flour. Rub the 
batter until perfectly smooth, and set in a moderately warm 
place to rise over night. In the morning, beat it well. Put a 
spoonful of melted lard in the waffle iron, and turn it over to 
grease both sides. Pour the batter in from a pitcher, or other 
vessel having a spout, and bake brown on both sides. 


DOUGHNUTS: 


Dissolve three cakes of compressed yeast in one quart of luke- 
warm milk; add flour to make a moderately stiff sponge. Let 
sponge get well ready, then add two teaspoonfuls of salt, five 
ounces of butter, five ounces of lard, one pound of sugar, one 
pint of lukewarm milk, six eggs, spices to suit taste, a little 
extract of lemon, and flour to make dough as soft as can be 
handled. Let dough get light, then roll out and cut with round 
cutters, and place on table well dusted with flour until quite 
light, then fry in lard. Makes about one hundred and twenty. 








H H | Can be prepared with Benson’s Canada 
ny Dainty Dishes 
Ma y y Prepared Corn, Manufactured only by 


THE EDWARDSBURG STARCH CoO., Ltd. 
Cardinal, Ont. 
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Koyal Canadian 
ymans — Sachet Powders 








MUFFINS. 


Dissolve one cake compressed yeast in a cup of lukewarm 
milk or water. Add one-half teaspoonful of salt, one quart 
lukewarm milk or water, one cup of sugar, one tablespoonful 
of butter, one or two eggs, and sifted flour enough to make 
moderately firm batter. Let it stand over night to rise. In the 
morning drop into muffin rings and bake in a quick oven. 
Muffins should be eaten immediately they are taken from the 
oven. 


GRANDMA’S MUFFINS. 


Make a batter of one pint of warm milk and wheat flour. Add 
a little salt and a yeast cake dissolved in a little lukewarm 
water or milk. Set to rise over night. In the morning stir in 
three eggs, whites and yolks beaten separately, and half a cup 
of granulated sugar. Sift in a little more flour, and let rise 
again. When very light, pour into rings and bake in a quick 
oven. 


GRAHAM MUFFINS. 


To one quart of warm milk add three cups Graham flour, 
ene cup of wheat flour, a little salt, one tablespoonful of butter 
and one of lard, half a cup of sugar. Add a yeast cake which 
has been dissolved in a little lukewarm water, and stir well. 
When light, bake in muffin rings. 


RUSKS. 
Mrs. F..L. Gillette. 
Two cupfuls of raised dough, one cupful of sugar, one-third 


cupful of butter, two well beaten eggs, one-half teaspoonful of 
soda, flour. 


a eS a a a TE TT aS I) 
Miss A. M. Sharp, Teacher of Piano, has purchased a new 


3 pedalled Morris Upright Piano from W. H. Lracu, 49 
Metcalfe St. The touch of the Morris is elastic. 
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G areful cooks wrll consider price 
and gualtty, as well as quantity. | 


WHITE MOSS comébines all 


these, and goes further than the 


wnfertor makes of CGOCOANUT. 


Mix all together thoroughly with the hands, adding sufficient 
flour to make it stiff enough to mould. Set it to rise; when 
light, make into biscuits, and place on greased tins. Pierce 
the tops with a fork, then glaze them with sugar and milk. 
Bake in a moderate oven. Some add dried currants and a tea- 
spoonful of grated nutmeg while mixing. 








CREAM™BISCULES: 
Mrs. A. M. Gibbs. 


Three heaping tablespoonfuls of sour cream; put in a bowl or 
vessel containing a quart, and fill two-thirds full of sweet milk, 
two teaspoontuls cream tartar, one teaspoonful of soda, a little 
salt; pour the cream in the flour, mix soft, and bake in a quick 
oven. 


SLRAW BERRY SHORTCAKE: 


Make good biscuit crust; bake in two tins of same size and 
shape; mix berries with plenty of sugar, open the shortcake, 
butter well, and place berries in layers, alternating with the 
crust; have the top layer of berries, and over all put Charlotte 
russe or whipped cream. 


ER ASB TaGuenS: 


Into one pint of sifted flour rub one tablespoonful of butter, 
one tablespoonful of lard and one small teaspoonful of salt. 
Dissolve one cake of yeast in a pint of lukewarm milk and make 
a moderately stiff dough. Set in a moderately warm place, free 
from draught, to rise. When well risen (which will be in about 
one hour) make into biscuits, set them to rise, and bake in a 


: 9 Sugar Cured 
HARPER S HAMS AND BACON 


are the best. 





i) 
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AMES Mi. AIR Health Specialties in 
] _—s« BSSSVEeEEee 
BREAD and FOOD 


TELEPHONES 
1025, 1340, 6488, 5052 % For Infants and Invalids. 








quick oven. When baked, brush over the tops lightly with milk, 
Note.—Bread and biscuits can be mixed at the same time, and 
thus save time and labor by making a little larger batch. In the 
morning take enough of the light dough to make as many bis- 
cuits as are necessary. To a quart bowl of dough add a heaping 
tablespoonful of butter. Work in well, sifting in a little more 
flour if necessary. Do not roll out, but make into small bis- 
cuits with the hands, and set in a warm place to rise. Cover 
with a bread cloth, and when very light bake in a quick oven. 


CHIGAGO CROMLS: 
Miss Wister. 


One pint of milk, one ounce lard, pinch of salt, one pound 
flour, one egg, two tablespoonfuls yeast. 

Heat the milk and cut the Jard up in it. Add salt. When 
lukewarm add the flour, egg (well beaten) and yeast. Beat all 
well together and set to rise not less than three hours before 
wanted. When risen form into rolls with as little handling as 
possible, and let stand in a warm place for half an hour before 
baking to recover from the handling. Bake on tins. 


BREN CH ROLLS: 


Time, three-quarters of an hour. 

One ounce of butter, half a pint of milk, two spoonfuls of 
yeast, one egg, a little salt, one and a half pounds ot flour. 

Warm the butter in half a pint of milk; add a little salt, one 
egg, well beaten, and two spoonfuls of yeast, and mix in a 
pound and a half of flour. Let it rise an hour and a half, knead 
it well, make it into rolls, and bake them in a quick oven on 


tins. 





The Leavening Power of .. . 


EAGLE BAKING POWDER is undoubted 
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Without exception the 
best value in the market i ans . 
in Boots and Shoes can | 


be secured at THE SHOEIST 
(Ere eaten! a ALSO AV eval: | ECS cath sei FP 





PARKER HOUSE ROLLS. 
Mrs. Owens. 


Two quarts sifted flour, one pint milk, two tablespoonfuls lard, 
one tablespoonful sugar, one-half cup yeast. 

Put the flour into a bread-pan. In the centre of it pour the 
milk that has been boiled with the lard melted in it, and let 
cool; add the sugar and yeast. Let stand two or three hours 
without mixing, then knead and let rise again. When light 
make into small rolls; let rise in the pans, and bake about fifteen 
minutes. 


Md) FE, WAVER Eee VUE Yo ES ea Nie 


This is a unique delicacy, but why “bun”’ is hard to tell. They 
are baked in gem pans, and are eaten hot with butter. The 
recipe is as follows: One cup of wheat flour, one cup of Graham 
flour, half a cup of rye flour, a heaping tablespoontul of butter, 
a little salt, a yeast cake dissolved in lukewarm water, and 
énough milk to make a soft, but not “runny” sponge. Set in 
a moderately warm place to rise over night. In the morning 
add two eggs well beaten, a small half cup of sugar, and let 
stand a few moments. Bake in a quick oven. 


CORN GEMS: 


Dissolve one cake of compressed yeast in one pint of luke- 
warm water, and stir.in one and one-half pints wheaten flour. 
Let rise until light—about one and one-half hours—and then 
rub together one-half cup of sugar, two teaspoonfuls of butter, 
two-eggs, and one teaspoonful of salt. Pour one pint of boiling 
milk on one large quart of yellow meal, let cool, mix in with 








“When completely worn out, VIN MARIANI 


gives fresh strength."—Sir Augustus Harris. 
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ADIES, if you think of BUYING A PIANO of 
any description get quotations 
from 


W.H, LEACH, 49 METCALFE ST.., 


Who sells cheap, having small expenses and no agents. 





above, and put in well-greased gem pans. Let stand ten or 
fifteen minutes, and bake in hot oven about ten or fifteen min- * 
utes. Makes two and one-half dozen. If made over night, 
pour one and one-half pints of boiling milk on the meal, let 
cool, mix in the other ingredients, and let stand until morning; 
then add one-half pint of warm milk, and put in gem pans, 
etc., as” before. 


CORN-MEAL*FLAP-JACKS. 


Dissolve a yeast cake in a quart of lukewarm milk. Add two 
and a half cupfuls of Indian meal, the same quantity of sifted 
flour and a little salt. In the morning stir in two eggs lightly 
beaten, and a little sugar or molasses if sweetness is preferred. 
Should the batter not be thick enough, sift in more flour; if too 
thick, add a little lukewarm milk. Bake on hot griddle. 


VMEXE DS BISCUITS: 


One-third rye flour, one-third Graham and one-third wheat 
middlings. Add a little salt, a tablespoonful of sugar,. and a 
tablespoonful of butter. Mix with warm milk, into which yeast 
cake has been dissolved. Knead thoroughly, set to rise over 
night, knead we!l again in the morning and make into biscuits. 
Raise the second time and bake in a moderate oven. Loaves 
made in the same way are as digestible as they are palatable. 


GRAHAM GEMS. 


Two cups buttermilk, one cup of wheat “flour, two cups of 
Graham flour, one teaspoonful of saleratus, a pinch of salt. Bake 
in cup tins, 











m — 


PARISIAN 


eases LUBY’S AIR RENEWER 
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“M T LIME FRUIT 
* ip BU ULO Maes 
IN HOT WEATHER 
The very best of Temperate Drinks. To be had from 
all Grocers and Druggists 


THE MOST WHOLESOME DRINK FOR THE SUMMER 





BUCK WHEAT GAK ES: 


Mix thoroughly together one quart of buckwheat flour, one 
teaspoonful salt, three teaspoonfuls Eagle Baking Powder, one 
gill of cornmeal, three tablespoonfuls of molasses, and sufficient 
milk or water to make a thin batter. If preferred, half a pint 
of wheat flour and one and one-half pints of the buckwheat can 
be used. The cakes will brown better if all milk is used. Cook 
as soon as mixed. They will be lighter if cooked before the 
gas escapes, and it is preferabie to mix at a time only so much 
as will be cooked within fifteen minutes. Cornmeal makes 
them less tough, and some prefer cornmeal both in buckwheat 
and wheat cakes. 


BUNS. 


Dissolve half a cake of compressed yeast in a fourth of a cup 
of warm water, add a teacupful of tepid milk, one tablespoonful 
of sugar, one teaspoonful of salt, and a pint of flour. Make a 
batter of these ingredients and set to rise. When light, add a 
well-beaten egg, three tablespoonfuls of melted butter, half a 
teacupful of currants, half a teaspoonful of cinnamon, and flour 
to make a stiff dough. Knead until it is very fine and then set 
to rise again. When light, mould into small round biscuits, set 
close together in a shallow pan, and when they are very light 
brush over the top with a little white of egg mixed with sugar, 
or just simply sweetened water. Bake evenly in a moderate 
oven. 


OATMEAL GEMS. 


One pint cooked oatmeal, one pint sweet milk, four table- 
spoonfuls sugar, two beaten eggs, one teaspoonful salt, two table- 


MANCLED WORK BY THE POUND 


SEND FOR PARTICULARS - 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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You will greatly improve your 
Custards and Blanc Manges by 
adding a little 


WHITE MOSS GOCOANUT 


spoonfuls melted butter, two teaspoonfuls Eagle Baking Pow- 
der, and enough flour to stick together. Bake in hot gem pans 


in quick oven. 











GER INEAN. PU Bo 


One pint sweet milk, one-half pound flour, two ounces butter 
and four eggs. Separate the eggs, and beat the yolks until 
thick; warm butter and milk together until the butter is melted; 
when cold, stir in slowly the yolks of the eggs; mix with the 
flour. Whisk the whites dry, stir through very lightly and 
bake in buttered cups not half full. 


ENGLISH MUFFINS. 


One quart flour, one-half teaspoonful sugar, one teaspoonful 
salt, two teaspoonfuls Eagle Baking Powder, one and one- 
quarter pints sweet milk. Have batter a little stiffer than for 
griddle cakes. Have a griddle hot and greased, lay greased 
muffin rings on it, fill them half full, and turn when risen to the 
top with cake turned. Do not bake too brown. When dene, 
pull apart, toast slightly, and butter. Serve at once. 


RiCE oMUPRINS: 


One cup of boiled rice, one cup of sweet milk, two eggs, two 
tablespoonfuls of melted butter, one teaspoonful of sugar, two of 
Eagle Baking Powder, and enough flour to make a batter; beat 
hard and add the baking powder the last thing. Bake in muffin 


rings. 


EAGLE BAKING POWDER om mesit atone. 


ASK YOUR GROCER FOR IT 
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R K p RENAUD, KING & PATTERSON 


652 Craig Street 


DK undertake all kinds of repairs to 
Furniture. Mattresses re-made 


Furniture equal to new. 











MUP INS SNG? al: 


One cup of sugar, one egg, one tablespoonful of melted but- 
ter, one pint of sweet milk, three cups of flour, two teaspoonfuls 
of Eagle Baking Powder, one teaspoonful of salt. 


MU BEING Nos 72. 


Three eggs, whites and yolks beaten separately, one pint sweet 
milk, one tablespoonful melted butter, two teaspooniuls Eagle 
Baking Powder, flour enough to stiffen. 


SAI y ee UNS 


One pint flour, two teaspoonfuls Eagle Baking Powder, one- 
half teaspoonful salt. Beat two eggs, whites and yolks separate- 
ly, add to yolks one-half cup sweet milk or water. Stir slowly 
into flour, and add one-half cup melted butter. Stir in whites 
last. Bake in muffin pans two-thirds full. 


CRUMPETS. 


Melt one small tablespoonful lard. Add to it one egg and one 
and one-half gills milk. Beat well, then add one-half teaspoon- 
ful salt, one teaspoonful sugar, one and one-half teaspoonfuls 
Eagle Baking Powder sifted with two and one-half gills flour. 
Bake in muffin rings in a very hot oven at once, for five min- 
utes. This quantity makes six crumpets. The secret of success 
is quick making and quick baking. 


BO OVERS 


One egg, white and yolk beaten separately, one cup sweet 
milk, one cup flour, a pinch salt. Bake twenty minutes. 








C6 Wt " " ; 
Vi Maria i so pleasant to the taste and so bene 
BA cosmo | 


ficial to the entire system.” —Coguelin. 


“Nothing succeeds 
like Success ” 


Success always attends the 
efforts of those who use WHITE 
MOSS COCOANODOT. 


CAKES 


EM 








CREAM PUFES. 


Boil with a large cupful of hot water, half a teacuptul ot 
butter, stirring in one teacupful of flour during the boiling; set 
aside to cool and when cold stir in four eggs, one at a time with- 
out beating; drop on tins quickly and bake in a fairly hot oven, 
When baked fill it with a cream made by beating together three 
tablespoonfuls of flour, one egg and half a teacupful or more 
of sugar, according to taste; stir into half a pint of milk while 
boiling, and flavor to lking. ; 


CAUTIONS DAN CAT TE 


Two teacupiuls of flour sifted with a teaspoonful of Eagle 
Baking Powder; one teacupful of sugar and half a teacupful 
of butter creamed; add the whites of four eggs beaten to a froth, 
half a teacupful of milk and lastly the milk. 


Gi eh. 


Beat to a cream one and a half teacupfuls of sugar with half 
a teacupful of butter; add the yolks of four eggs and beat again; 
mix three teacupfuls of flour with two teaspoonfuls of Eagle 
Baking Powder and add after mixing, to the sugar, butter and 
eggs, with a teacupful of milk and flavoring to taste. Mix all 
together thoroughly. Beat the whites of the eggs to a stiff froth 
and add last. Bake in a moderate oven. 





>. Eagle Baking Powder 


EFAGLE BAKING POWDER CO., 394 and 396 St. Paul St. Montreal, 





206 


BOVRIL 


THE VITAL PRINCIPLE OF 


PRIME OX BEEF 





BU EARN Cal Coi 


One pound flour sifted with one teaspoonful Eagle Baking Pow- 
der; cream two teacupfuls of powdered sugar with three-fourths 
of a pound of butter; add thereto eight eggs beaten, one quart 
of butternut meats; follow with flour and milk sufficient to make 
intora, firm ‘batter. wpakerin i amodetatesoven: 


PORK CAKE 


Mince one pound salt pork and boil for a few minutes in 
half a pint of water, add one teacupful of molasses, two. tea- 
cupfuls sugar, three beaten eggs, one pound raisins with cin- 
namon, cloves and nutmeg to taste, with one teacupful of flour 
previously mixed with a teaspoonful of Eagle Baking Powder. 
Mix into a stiff batter. 


CO COANUTIAP UE Ts: 


Beat the whites of four eggs until stiff, then beat in one and 
one-quarter cups granulated sugar. 

Put this mixture over the kettle and steam it till the sugar 
begins to harden on the sides of the dish, then take off and mix 
in the cocoanut till it is thick enough to stand in shape, and not 
run when put in the oven. 

Bake in moderate oven, or rather dry out; there is really noth- 
ing to be cooked, but have them a nice light brown. Use but- 
tered pans. 


WEHITE CAKES. 


One-half cup butter and two cups of sugar,. worked to a 
cream, the whites of seven eggs beaten to a stiff froth, one- 
third cup of sweet milk, three cups of flour, flavor with vanilla; 
two teaspoonfuls of Eagle Baking Powder. 


TARPER'S. cree 
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JAMES MM. AIRD... 


Our Success in BUSINESS is due in a great 
measure to the PURITY of our Goods. 


70 Kinds of BREAD and ROLLS. Telephones 
oo _ 1025, 1340, 6488, 5052 











DAD iy Calis 


A pound of sugar, one of flour, one-half pound of butter, the 
whites of sixteen eggs: Rub the butter and sugar to a cream, 
add a little of each of the eggs and flour alternately. 


LEMON» CAKE, 


Three-fourths of a pound of flour and two ounces of butter 
rubbed together in a dry state; then add three-fourth of a pound 
of white sugar, the wice and rind of one lemon and one egg. 
Bakeig small cakes on atin, 


eae Alea 


Wim tegethensto.4, cream one cup ot butter.and two cups ot 
sugar; then the beaten yolks of four eggs, three cups of flour, 
one teaspoonful of Eagle Baking Powder and the whites of 
the eggs, beaten until very stiff. This can be varied by the 
flavoring, using the juice of half a lemon or a tablespoonful of 
rose water with a little grated nutmeg, or again by adding one- 
half cup of dried currants. 


Di SN Ga Ts 


One-half cupful of butter, two cupfuls of sugar, two eggs, one 
cup of milk, three cupfuls of flour, one-fourth teaspoonful of salt, 
two teaspoonfuls of Eagle Baking Powder; cream the butter and 
sugar; add beaten eggs and Salt; alternately add milk and flour 
with baking powder. Mix one teaspoonful of cinnamon and 
three of pulverized sugar and sift on top; can be baked in drip- 
pins pans if preferred., ‘Dake ini a moderate oven. 


\ 








Confectioners are high in their 
Draiseronet, Ghana el s3 


Eagle Baking Powder 
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EOPLE look round after a nice head of hair in the street, so rare has that 
beautiful ornament become at the present day. Why is this? It cer- 
tainly is not the fault of 


av LUBY’S Hal hodowent 


which is an almost infallible remedy against prematurely gray hair, or bald 
heads, Svld by all Druggists. Only 50c, a Bottle. 


a eee 








FRANCONIA: CAKE: 


Half a teacupful each of butter and sugar;add two beaten eggs, 
one teacupful of milk and three teacupfuls of flour sifted with 
two teaspoontuls of Eagle Baking Powder. 


RO) Tor ee oy ak are 


Three eggs; the yolks beaten with one cup of sugar, two table- 
spoonfuls of sweet milk. Beat the whites to a froth, then tho- 
roughly with the yolks and sugar. Mix one heaping teaspoonful 
of Eagle Baking Powder with one cup of flour; add to the other 
ingredients; flavor with lemon. and bake immediately in moder- 
ately hot oven. While hot remove from pan and lay on a 
cloth, wet with cold water. Spread with jelly and roll quickly. 
Sprinkle with powdered sugar. : 


TOES GE Hee Akers 


One cup butter rubbed with cwo cups white sugar to a cream, 
one cup sweet milk, three and one-half cups flour, two teaspoon- 
fuls Eagle Baking Powder, and whites of eight eggs. Bake in 
jelly tins, and put together with boiled icing flavored with 
orange, and spread on thick. 


HICKORY-NUT CAKE: 


One cup of butter rubbed to a cream, with two cups sugar, 
one-half cup sweet milk, three cups flour, one teaspoonful Eagle 
Baking Powder, whites of eight eggs, and one pint hickory-nut 
kernels, or half nuts and half raisins. Add flour and beaten 
whites alternately. Dredge the nuts slightly with flour. 


Entrée Dishes, Ramikins, Soufflé Dishes, 


OOPS TAREE SE CORBA RBS CBE NSS REA 8 AERIAL SS PEE IRS ALE OE GSR ERE SFL EME TES I OMIT RUEL SY WBE PB TEES POT SAN SMR 
| 
FE rer ch E Lre pane i Satrapeat Poachers, Fish Entrée 
m akers, French Filter Coffee Pots. 
Proo a China 10 per cent discount on mentioning this book. 
A. T. WILEY & CO. 1803 Notre Dame St. and 2341 St. Catherine St. 
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Mr. R.O. GARDNER, proprietor Empire Dye Works, has pur- 
chased a new 3 pedalled 


MORRIS UPRIGHT PIANO 


veo; FROM .,., 


W H LEACH 49 Metcalte St Thousands of Morris Pianos are im 
t a 7 ® 


use and viviug satisfaction. 








Pere ALT LOC OL AT Benen 


One-half cup butter and one cup sugar beaten to a cream, one- 
half cup sweet milk, one and one-half cups flour, one teaspoontul 
Eagle Baking Powder, whites of four eggs added last. Take 
one cup of this mixture, add to it five tablespoonfuls grated 
chocolate wet with milk and flavor with vanilla. Put a layer 
of white batter in cake pan, drop the chocolate batter with a 


spoon in spots; pour over the remaining white batter, and bake. 
Ice with chocolate icing. 


CORN STARG HT GARB, 


Two cups of sugar, one-half cup of butter, one cup of.sweet 
milk, two cups of flour, one cup of Edwardsburg corn starch, 
whites of seven eggs, beaten stiff, two teaspoonfuls of Eagle 
Baking Powder. Stir the butter and sugar to a cream; sift ue 
flour and cornstarch together; add the eggs last. Mix in an 
earthen vessel, and flavor with lemon. 


COFFEE CAKE. 


One-half cup butter, one cup brown sugar, one cup molasses, 
two tablespoonfuls ““Lyman’s Concentrated Extract of Coffee,” 
one beaten eggs, four cups flour, one heaping teaspoonful 
Eagle Baking Powder, one tablespoonful cinnamon, one tea- 
spoonful. cloves, two pounds seedless raisins, one-quarter pound 
sliced citron. Dredge the fruit and add last. Bake one hour. 


CODA ATE RACAK 


One and one-half cups sugar, one-quarter cup of butter, two 
and one-half cups flour, two eggs, one cup of water, two tea- 
spoonfuls Eagle Baking Powder. Flavor with vanilla or lemon. 


Ee Eagle Baking Powder 


is Manufactured by the 





E. 6..P. Co. 396 St. Paul St., Montiel: 
14 
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There are others, but those 
who have tried White Moss 
will not use The Others. 





Manfgd. only by 
CANADIAN COCOANUT CO., Montreal. 


D 











ILLINOIS CORN GEMS: 


Sift together one pint of corn meal, one pint of flour, two tea- 
spoonfuls of Eagle Baking Powder and one teaspoonful of salt; 
add one-third of a pint of milk and the same quantity of water, 
mixing into a firm batter. Full well-greased cold gem pans to 
two-thirds of their capacity and bake in a well-heated oven for 
fifteen minutes. 


ENGUISiH PANCAKES: 


Sift together one teacupful of flour, one teaspoonful of Eagle 
Baking Powder and a pinch of salt; beat two eggs with one 
tablespoonful of sugar and diluted with one pint of milk and one 
teacupful of cream; make thin batter with flour. Cook in hot 
frying pan with melted butter, using sufficient batter to cover 


the pani. 
RIGS ess 


Sift together one and a half pints of flour and two teaspoon- 
fuls of Eagle Baking Powder with two tablespoonfuls of sugar 
and half a teaspoonful of salt; mix in two tablespoonfuls of 
butter or lard; add a little less than a quart of milk and three 
eggs well beaten, flavoring with cinnamon to taste. Make into 
a soft dough and roll into oblong shapes. Bake in a moderate 
oven and sift with sugar before putting on the table. 


INDIAN GRIDDLE CAKES, 


Sift and mix together two-thirds quart of corn meal, one-third 
quart of flour, one teaspoonful brown sugar, two heaping tea- 


TPAD a a ARE EIA RST EOS TEE IY 


C6 Vy ' , Is certainly a great help to the sys- 
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Everything we make 
is Pure and Cood. 
TELEPHONES - - - - i025, 1340, 6488, 5052 





spoonfuls of Eagle Baking Powder and a half-teaspoonful of 
salt. Add two beaten eggs and one pint of milk, beating into a 
smooth batter. Brown nicely on a very hot griddle. Serve with 
syrup. 


GERAD Disk; CAKES. 
By Miss Little. 


Sift together one rounding teaspoonful Eagle Baking Powder, 
one cup bread flour, one-third cup fine yellow corn-meal and 
one-quarter teaspoonful salt. Add to this mixture one egg 
well beaten, and one and one-third cups milk. Beat well, pour 
from the point of a tablespoon upon a hot, well-greased griddle, 
This mixture will make twenty-eiglit small cakes. 


SOUTHERN PANCAKES. 
Bye MirsesParker. 


Beat smooth four eggs, and half a pound of flour, melt four 
ounces of butter, add to the butter in which has been mixed a 
teaspoonful of Eagle Baking Powder with one ounce of sugar 
and half a pint of milk. Heat a frying pan very hot, grease, put 
in a spoonful of the batter at a time, spread evenly over the 
surface, turn until brown on both sides. 


RAGLETS: 
By Mrs. Rorer. 


Beat two eggs without separating, add to them one-half pint 
milk, two tablespoonfuls melted butter, one-half teaspoonful 
salt, two tablespoonfuls sugar, two and a half cups flour. Beat 


1 DY Marans = 


Eagle Baking Powder 


.. =. Will retain its strength. 
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eg : 
Dainty Delicacies for Hansen S 


Artistic Desserts are made 


by using 4) unket Tablets 
EVANS AND SONS, Ltd., Agents for Canada, 


<2 ————Montreal and Toronto. 








thoroughly and add one teaspoonful Eagle Baking Powder. Frill 
this mixture into a pastry bag and press into smoking hot fat. 
Fryesameé sas crullers. 


BOSTON GA Ks 
By Miss Ward. 


One pound of flour, one pound of sugar, one-half pound of 
butter, one pound of currants, four eggs, one cup of milk or 


cream, one glass of brandy, one teaspoonful Eagle Baking 
Powder. 


NE NG GY ec: 


By Mrs. Somes. 


Sift thoroughly two and one-half heaping tablespoontuls of 
yellow cornmeal, two heaping tablespoonfuls of flour, one table- 
spoonful of sugar, one saltspoonful salt, and one teaspoontul of 
Eagle Paking Powder. Beat one egg and add to the dry mixture 
with enough milk to make a drop batter. Stir in quickly one- 
half teaspoonful of melted buttter. Beat well and drop by tea- 
spoonfuls into smoking hot lard. 


SHED GOORKLES. 
By Miss Squire. 


Beat in a mixing bowl one egg light, adding gradually one 
cup granulated sugar with a Dover egg beater, add one-half 
cup new milk and before mixing add three and one-half cups 
sifted pastry flour and one heaping teaspoonful Eagle Baking 


eaerneeeeanemseeesiesesieoesenammsmnemne os noes open eee ee eee ete 
FAMILY WASHING BY THE POUND 


SATISFACTORY AND ECONOMICAL 


Q@aundry Dept.) The MONTREAL TOILET SUPPLY COQ.. 
589 DORCHESTER STREET, Telephone 1807 
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DOMINIC Ave vuiceE 


PURE, FRUITY, REFRESHING 
ABSOLUTELY NON-ALCOHOLIC 


The Most Wholesome Summer Beverage 
a 








Powder. Stir well, then add one-half cup melted butter and 
one teaspoonful caraway seeds. Stir till fine and white, then 
drop into a buttered dripping pan, pat out evenly with the 
hand, sprinkle with sugar and bake. When cold in the pan, 
cut into small squares and put where they will keep moist. 


POMPILG Ne PU is: 


By Marion Harland. 


Three cups of flour, one tablespooniul of butter, one-half tea- 
spoontul of salt, two cups of milk, four eggs, whites and yolks 
beaten separately, one heaping teaspoonful of Eagle Baking 
Powder. Sift flour, baking powder and salt together twice, chop 
in the butter. Stir the beaten yolks into the milk and add the 
flour, then the frothed whites. Whip high and light and bake 
in cups in a quick oven. 


GOCOANUT  @ATCE 


Three eggs, one cup of sugar, one cup of milk, two cups 
and one-half of flour, one tablespoon of butter, one teaspoon of 
SOdai two teaspoons. of cream of tartar. Beat, with aw iork 
Add milk and whites of the eggs together;.only half of the 
whites, keep the rest for icing with cocoanut, and use the 
“White Moss” for best results. 


CROWNS 
By Mrs. Gayson. 


‘One quart sifted flour, one heaping teaspoonful Eagle Baking 
Powder, one -tablespoonful powdered sugar, half teaspoonful 
salt, sifted together; rub in one large tablespoonful butter. 





Has stood the test of 40 years, and still takes 


Be so n ’S Stare h the lead. Manufactured only by 


THE EDWARDSBURC STARCH CO., Ltd. 
CARDINAL, Ont. 


214 


To make your cakes look 
handsome, ornament them 
}with 


WHITE MOSS COCOANUT 


Beat an egg, add to it half a pint of sweet milk, stir quickly 
into the dry ingredients, roll half an inch thick, cut in three- 
inch squares, turn the corners to the centre, crowd close to- 
gether in a shallow pan and bake in a hot oven. 








DOUGHNUTS: 
By Mrs. Green. 


Mix well together three cups sifted pastry flour, two teaspoon- 
fuls Eagle Baking Powder, one-half teaspoonful salt, and one 
saltspoonful mace. Beat one egg, add to it one-half cup sugar, 
one teaspoonful melted lard and one-half cup milk. Mix with 
the dry ingredients, cut in rings and fry. This rule makes 


twenty. 
GINGERBREAD. 


One-half cup of sugar, one cup of molasses, one cup of 
butter, one egg, two-thirds of a cup of hot water, two cups of 
flour, two-thirds of a teaspoonful each of ginger and cinnamon, 
one teaspoonful of soda. 


DOUGHNUTS. 


One egg, one cup sugar, two teaspoonfuls melted lard, one- 
half cup thick milk, same of sweet milk, three teaspoonfuls of 
cream of tartar, one and one-half teaspoonfuls of soda, mix soft. 


MUFFINS. 


One cup of milk, three eggs, small piece of butter, two tea- 
spoons of Eagle Baking Powder, two cups of flour, one-half 
teaspoon of salt. Bake in muffin rings. 


(TB ASL A RUN TS ARATE BBY OSS NE ESN Ol A EAN SEC TES CRONE 


c6 VW ian is of greatest ae as. astonic: I 
Vin Mariani always use it.”—-Z. A. Sothern. 
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MRS. J. E. JACKSON, Teacher of Music and formerly 14 years 
Organist of Chalmers’ Church, Quebec, has purchased 
a new 3 pedalled 


MORRIS UPRIGHT PIANO 


¢ PROM) sii 


W. H. LEACH, 49 Metcalfe Street, - - - - MONTREAL. 





DALEY; LUNN GENS: 


One egg, two tablespoons of sugar, two tablespoons of butter, 
one cup of sweet milk, two cups of flour, one teaspoon cream 
tartar, one-half teaspoonful of soda. Bake fifteen minutes. 


COOKIES: 


Two heaping cups of sugar, one-half cup of lard, one cup of 
buttermilk; dissolve one teaspoonful of soda and two of Eagle 
Baking Powder in the buttermilk, flavor with lemon, flour 
enough to roll easy. 


NEPES CHOCOLALE CAKE. 


One cup of butter, two of sugar, five eggs, leaving out two of 
the whites, one scant cup of milk, two full teaspoons of Eagle 
Baking Powder; mix well in three cups flour; bake in two 
Jong shallow tins. Dressing: Beat the whites of the two eggs 
to a stiff froth, add a scant cup and one-half of sugar: flavor 
with vanilla, add six tablespoonfuls of grated chocolate; add the 
dressing when the cake is cold, and cut in diamond slices. 


PAR GH GAKLES, 


One cup of granulated sugar, three-quarters of a cup of milk, 
piece of butter the size of an egg, and two eggs well beaten. 
Add flour enough to make a soft batter, then stir briskly in a 
couple of tablespoonfuls of lukewarm milk in which a yeast 
cake has been dissolved. When light, add two large cups of 
popped corn. This must be of the best quality, and all the 
hard grains eliminated. Bake at once in muffin rings, and eat: 
when warm. 








To avoid HiseOE BLNEDL in Mihi ae 
always use 


Eagle Baking Powder 
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R.K. R.K. &P. REMAUD, KING & PATTERSON 


652 Craig Street 





SK 
DK 


make a specialty of high-class Up- 


Fu =) re holstery work. 





‘<COCOANUT CAKE. 


Three cups of dough, four eggs lightly beaten, one cup of 
sugar and half a cup of “White Moss” cecoanut. Add the 
cocoanut last after a vigorous beating of the mixture. Then add 
a cake of yeast dissolved in a little lukewarm water and stir 
thoroughly. Then pour into pans and let stand half an hour 
to rise. Bake'in a moderate oven. This recipe is perfect for 
currant or citron cake. If currant cake is desired, substitute 
a cup of this fruit, which has been thoroughly washed, dried and 
floured. If citron cake is wanted, slice half a pound into thin 
slices, Hour, and stir in carefully. 


BREAD EC AKI: 


To one pint of risen bread dough, add half a cup of butter, a 
coffee-cup of sugar, three eggs, well beaten, a pound of stoned 
raisins, carefully floured, a little nutmeg, and sifted flour enough 
to make a proper cake consistency. Place in pans, let stand 
fifteen minutes and bake very slowly. 


NARS TE Gn Kr 
By Miss Furlong. 


One-half cup butter, one cup sugar, three eggs, one teaspoon- 
ful vanilla, one-half cup of milk, two and one-half cups flour 
(pastry), two rounding teaspoonfuls Eagle Baking Powder, 
five rounding tablespoonfuls grated chocolate, one teaspoonful 
mixed spice. Mix and sift together the flour and baking pow- 
der. Cream the butter; add the sugar and cream. Beat the 
yolks of the eggs until lemon colored and thick, and add to the 


ABBEY’ = S Effervescent Salt 


Stamps out those little ills 
a ae and ailments before they 
7 vpecome startling diseases. 
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See recipe for making COCOANUT 
PUFFS, use the fine part of 


White Moss Cocoanut 


and you have a dainty confection. 











butter mixture. Add the flavoring and the milk and flour alter- 
nately, a little at a time, and lastly the whites of the eggs beaten 
stiff. Melt the chocolate and let cool slightly. Add one-half 
of the dough to it and also the spices. Put a layer of the light, 
then the dark, into a medium-sized cake pans, which has been 
previously lined with paper and greased with. butter, until all 
the materials are all used. Bake in a moderately hot oven thirty- 
five or forty minutes. The oven should be rather cool at first 
and the heat increased every ten minutes. The cake is done 
when it shrinks slightly from the sides of the pan. The butter 
should be packed solidly; the flour should be put in lightly and 
not shaken when measuring. 


CHEESECAKE: 


Beat three eggs very thoroughly, sifting in as you beat as 
much flour as will make them stiff, add three or four eggs more 
and beat aitogether; take one quart cream, put into it a quarter 
pound fresh, sweet butter and set it on the fire; when it begins to 
boil add it to the eggs and flour. Stir all well and let boil until 
it thickens. Season with cinnamon, salt and sugar and bake. 


COCOAN LT GAK Ee 


One teacupful of butter and two of sugar rubbed together; 
sift together three teacupfuls of flour and one teaspoonful of 
Eagle Baking Powder; add the flour with one teacupful of milk 
to the butter and sugar, following with the whites of five eggs | 
beaten to a froth. Bake in thin layers; put a layer of this 
between each cake and cover the top thickly with “White 
Moss’” cocoanut. 





Miss Helen Wright, Teacher of Music and Organist of 
Calvary Church, has purchased a new 3 pedalled Morris 
Upright Piano from W. H. Leacs, 49 Metcalfe St. To see 
and hear the Morris js to buy it. 
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Ladies Say 


Baby's Own Soap 


Is unsurpassed 
for the Gamplexrore 











‘CHOCOLATE CAKE: 


Sift three teacupfuls of flour and three teaspoonfuls of Eagle 
Baking Powder; mix two-thirds of a teacupful of butter with 
two teacupfuls of sugar and add thereto one teacupful of milk, 
following with the flour and the whites of seven eggs. Use 
the yolks of the eggs and a teacupful of grated chocolate; make 
in the same way as the above for the chocolate portion of the 
cake. Bake in layers and spread between the layers a custard 
made of two eggs, half a teacupful of sugar, one tablespoonful 
of corn starch and a pint of milk, with such flavoring which may 
best please the fancy. 


WEDDING CAKE. 


Beat to a cream two pounds of butter and beat into it two 
pounds of crushed loaf sugar powdered and sifted; add the 
yolks of sixteen eggs beaten to a froth and follow with the 
whites beaten stiff. Mix with two pounds of flour browned, 
two pounds of raisins, four pounds of currants, two-thirds of a 
pound of citron, two-thirds of an ounce each of cinnamon, 
nutmeg and mace, a quarter of an ounce of cloves, and half a 
gill of brandy and add last, beating the whole very thoroughly. 
Bake about five hours. 


ANGEL CAKE. 


Sift one teacupful of flour with one teaspoonful of Eagle Bak- 
ing Powder. Beat the whites of eleven eggs to a stiff froth and 
to them add and beat one and a half teacupfuls of granulated 
sugar; follow with the flour, mixing it in gradually, and flavor- 
ing with one teaspoonful of vanilla. Beat quickly and lightly. 
Bake in a moderate oven. 





Vy ian; Completely reformed my constitution ; 
Vin Mariani offer some to the French govern- 


ment.” — Henri Rochefort. 


Nothing equals 


White Moss Cocoanut 


for Candy, Cakes, Pies, Pud- 
_ dings or Biscuits. 








GINGER: SNAPS: 


One half cup butter, one cup sugar, one cup molasses, one 
tablespoonful ginger, two teaspoonfuls Eagle Baking Powder, 
and flour enough to make stiff to roll. 


CREAMPERULEBRRS: 


One and one-half cups sugar, two cups cream, two eggs, two 
teaspoonfuls Eagle Baking Powder mixed in enough flour to 
roll out soft. Cut in desired shapes, and fry in very hot lard. 


SOE COOKLES: 


One heaping cup butter, one and one-half cups sugar, two 
eggs, whites and yolks beaten separately, three tablespoonfuls 
sour milk, one small teaspoonful soda (dissolved), and as little 
flour as will make them stiff enough to roll. Sprinkle with sugar 
and grated nutmeg before cutting, pass over roller, cut and bake 
a light brown. 


GRULLERS: 
One cup sugar, one tablespoonful butter, two eggs, one cup 


rich sweet milk, three cups flour mixed with two teaspoonfuls 
Eagle Baking Powder, one teaspoonful salt. 


DEEUN ART Gh CG) @ K URS aioe 


One cup of butter, one cup of sugar, three eggs all beaten to- 
gether to a cream, use just enough flour to mix and roll out 


thin 


[UBYS "=" HAIR 
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GINGER SNAPS. 


One cup’of molasses, one cup of sugar, one heaping cup of 
butter, one teaspoonful of cinnamon, one teaspoonful of ginge, 
one teaspoonful of soda. Boil this together from five to eight 
minutes; let it cool; then mix with flour and roll very thin. 
Cut into strips one inch wide, and four or more inches long. 
Bake on floured tins in a quick oven. The shape is a distinc- 
tive feature. 


LRIbnGES: 


One quart flour, one cup sugar, two tablespoonfuls melted 
butter, one egg, two teaspoonfuls Eagle Baking Powder sifted 
with the flour, and enough sweet milk to make stiff as crullers. 
Roll into thin sheets and cut in pieces about two by four inches. 
Make as many cuts across the short way as possible. Pass two 
knitting needles under every other strip. Spread the needles as 
far apart as possible, and with them hold the trifles in the fat 
until a light brown. 


COGOAN WE GOOKIES: 

One cup butter, two cups sugar, two eggs, one cup “White 
Moss” cocoanut, two teaspoonfuls Eagle Baking Powder, . flour 
enough to roll. Roll very thin, bake quickly, but do not brown. 

COOK TES: 
Two cups sugar, one cup butter, three-fourths cup sweet milk, 


two eggs, five cups flour, two teaspoonfuls Eagle Baking Pow- 
der. Roll thin and bake quickly. 





{DERE Snr icc a eri 


Lagle Baking) POWOBE “sss 


pap 


R. R.K. &P. RENAUD, KING & PATTERSON 


652 Craig Street 


claim to have everything in the Fur- 
niture line. Consult them for your 


Gurafire eae 
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COGOANUT CAKE, 


One pint of milk, one cupful of “White Moss’ cocoanut, one 
teacup of sugar, three eggs; mix the cocoanut with the yolks of 
the eggs and the sugar, stir in the milk, filling the pan even full 
and bake. Beat the whites of the eggs to a froth, stirring in 
three tablespoonfuls of pulverized sugar; pour over the pie and 
bake to a light brown. When prepared cocoanut is used, be 


sure and have the purest by using “White Moss” and note the 
difference in flavor. 


LB AO ip OL OXON Bas. 


By Miss Gordon. 


Two cups sugar, two-thirds cup butter, one cup chopped 
raisins, one-half cup water, one egg, three teaspoonfuls Eagle 
Baking Powder. Flavor with cloves, cinnamon and nutmeg. 
Cream the butter and sugar, add the other ingredients and flour 
enough to render it stiff enough to roll out. Bake in a quick 
oven. 


TENNESSEE? CORN) CAKE, 
By Mrs. F. L. Gillette. 


Two teaspoonfuls Eagle Baking Powder, one pint Indian 
meal, one-half pint flour, two tablespoonfuls sugar, one teaspoon- 
ful salt, two eggs, one pint milk, two tablespoonfuls melted 
butter, Mix the dry ingredients together and sift them. Add 
the beaten eggs to the milk. Stir all together. Bake twenty 
minutes in buttered muffin pans. 


eae SS SST SE SSS 
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FAMILY WASHING 
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3 Are sold by all first class Grocers and 
Hansen S Druggists.. 12 Tablets for 15 cents, and 


only one Tablet required to Jelly one 
Junket Tablets oy... or sin. 
EVANS AND SONS, Ltd, Agents for Canada, . 


Montreal and Toronto. 





CHOCOLATE LAYER CAKE. 


One cup of sugar, one-half cup of butter, two eggs, one-hali 
cup of sweet milk, two cups of flour, two teaspoontuls of Eagle 
Baking Powder. 

Filling —One-half cake of chocolate, grated and dissolved in 
a small cup of milk; let it boil; then add one-half cup of sugar, 
small piece of butter, a little salt, and flavoring. 


RICK oWAFLELES: 


One cup of boiled rice, one pint of sweet milk, two eggs, two 
teaspoonfuls of Eagle Baking Powder, one teaspoonful of salt, 
butter size of a walnut, and flour to make a thin batter. 


WAPEER ESs Nod. 


Sift two teaspooniuls Eagle Baking Powder with one quart 
flour; rub into it one-third cup butter, and add sweet mill 
enough to make a batter, then add three eggs, whites and yolks 
beaten separately, and a little salt. Bake in waffle irons at once. 


WARE LES, No. 2. 


One quart sweet milk, three teaspoonfuls Eagle Baking Pow- 
der mixed in flour enough to make a stiff batter, one cup melted 
butter, six eggs, whites and yolks beaten separately, and whites 
added last. Salt. Bake at once. Can be made with fewer eggs, 
but are delicious with the quantity named in the receipt. 


BUCKWHEAT CAKES. 


Two teacupfuls buckwheat flour, one teacupful wheat flour, 
four teaspoonfuls Eagle Baking Powder, one teaspoonful salt. 
Mix all together, and add sufficient sweet milk or water to make 
a soft batter. Bake on griddle at once. 





Ask your Crocer for 


’ mee Lard, 
HARPER . Hams, Bacon Sia 
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Royal Canadian 
. PERFUMES... 


Fine Floral Extracts 


J) 
9. 
Ymans Colognes and Lavenders 


Received Medal and Diploma at the World’s Fair 








COCOANUT CAKE. 


Three quarters cup butter, two cups sugar, yolks of four eggs 
and whites of two, one cup sweet milk, three and one-half cups 
flour, two teaspoonfuls Eagle Baking Powder. Bake in jelly 
tins. Use “White Moss” cocoanut soaked in milk and drained. 
Cover the layers with boiled icing, and sprinkle thickly with 
cocoanut, 


Br Gs C ANKE: 


One and one-half cups sugar, one-half cup butter, one-half 
cup sweet milk, one and one-half cups flour, one teaspoonful 
Eagle Baking Powder, one-half cup corn-starch, whites of six 
eggs. Bake in two layers, and fill with fig filling. Chop one 
pound figs, add one-half cup sugar and one cup water. Stew 
until soft and smooth. Spread between the layers, and ice the 
whole cake with boiled icing, 


WEDDING FRUIT. CAKE: 


Two pounds raisins, stoned, two pounds currants, one pound 
sliced citron, a few figs cut in small bits. Pour over this one 
goblet sherry and port wine and one-half goblet brandy or 
whiskey. Let stand over night, and in the morning pour off 
what liquor has not soaked into the fruit. Mix one pound but- 
ter creamed, one pound sugar, yolks of twelve beaten eggs, 
two tablespoonfuls mace, one tablespoonful cinnamon, two 
grated nutmegs, one pound of browned flour and whites of 
eggs, added alternately. Dissolve one teaspoonful soda in a 
little water, add just before putting in the fruit. Mix with the 
hands. Bake slowly. 





Entrée Dishes, Ramikins, Soufflé Dishes, 


i 
Fren ch Fire Game Pie Dishes, Egg Poachers, Fish Entrée 
m Bakers, French Filter Coffee Pots. 
Proof Ghina 10 per cent discount on mentioning this book. 
A. T. WILEY & CO. 1303 Notre Dame St. and 2341 St. Catherine St. 
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In the preparation of WHITE 
MOSS great care is ob- 
served; first, quality of the nut, 
cleanliness and care to retain 
the full rich flavor of the fresh 
Shelby hay 








‘ NUT CAKE. 


Mix two cups of sugar and one-half cup of butter together; 
add four eggs beaten to a froth, one cup of sweet mtik, two tea- 
spoonfuls of Eagle Baking Powder sifted in three cups of flour, 
two cups of hickory nuts not chopped. Flavor with vanilia. 


COCGAN UAC RSA MEGA IE, 


Put on a pint of milk to boil, break two eggs into a bowl, 
add one cup of white sugar, one-half cup ‘‘White Moss” cocoa- 
nut, and after beating well stir into the milk just as it com- 
mences to boil; keep stirring one way till it thickens; flavor with 
lemon or anything you choose. Before making the cream, 
make a paste for three pies; roll out and cover the plates, roll 
out and cover a second time. When baked and quite warm 
separate the edges with a knife, lift the upper crust and fill in 
the. crear. 


STRAWBERRY SHORTGAK EE: 


If cream is to be had, dissolve a part of a yeast cake in a little 
lukewarm water, and then add a cup of cream. A pint of sifted 
flour will make a cake large enough for a medium-sized family. 
The rule can be enlarged or diminished to suit the necessities 
of the situation. If there is no cream, rub a generous hali- 
cup of butter into the pint of flour. If there is cream, léave 
out the butter. Add half a cup of sugar, a little salt, and set to 
rise. When light, roll into thin cakes and bake. Then butter, 
and spread the strawberries, which have been rolled—not 
jammed—in powdered sugar. Three pints of berries are none 
too much for the pint of flour. 


can be used in hot or cold, 
VICTOR SO A hard or soft water, and in 


any way you choose. 








229 


James Rt. Rird 


99 ST. URBAIN STREET 


Telephones The Only Bakery Fitted Here 
Can EoeD with Machinery throughout. 











Icing or Frosting Cakes 


EK 


PROS TENGE PO Ka Ae le 


To the whites of two eggs whipped to a stiff froth, add pul- 
verized sugar to make enough to spread with a knife; flavor to 
suit the taste. A tablespoonful of ‘““White Moss” cocoanut im- 
proves it and will be found to set quicker. A few drops of 
cake coloring will give a beautiful pink. 


BROS TING MAD EO EASY. 


Use powdered sugar, and common sense, by stirring in milk 
a little at a time until sugar is dissolved as it were, or fit to 
spread; add a small quantity of lemon juice. Do not heat 1t, 
just make quick work of it, and see how fine it works. 


CHOCOLATE CREAM FROSTING. 


White of one egg beaten to a stiff froth, one tablespoonful 
of cold water, add confectioner’s sugar till thick enough to 
spread. Flavor with vanilla. Spread thick on the cake. Grate 
half a cake of chocolate, dissolve it in a bowl over the teakettle, 
beat until smooth and pour over the cream frosting on the cake, 


CHOCOLATE FROSTING. 


One-half cup chocolate grated, one cup sugar, yolk of one 
egg, small cup half full of sweet milk; put on stove and stir 
while cooking till it will candy when dropped in cold water. 





Only one trial necessary to prove the superiority of 


EAGLE BAKING POWDER 


226 


BOVRIL 


IMPROVES STEWED MEAT 








‘BOILED FROSTING. 


One cup of sugar moistened with six téaspoonfuls of water 
and boiled until it will hair as it drips from a spoon. Stir it 
slowly into the beaten white of one egg, beating rapidly. Beat 
until cool and then spread on cake. 


PC TING CHO) Ruan Neu A Be 


Instead \ ‘of "beating -the ‘eggs to. ai-stiff, froth, as> is “gent 
erally the case, take four tablespoons of sugar to the egg and 
stir thoroughly, then spread on cake; will make a much harder 
icing than beating it. 


[CE CREAM sIGING: FOR WHIDE CAKE, 
Mirsiie: Buyer: 


Two cups pulverized sugar boiled to a thick syrup, add three 
teaspoons vanilla; when cold, add the whites of two eggs well 
beaten, and flavored with two teaspoons of citric acid. 


FROSTING FOR WHITE CAKE. 


Beat the yolks of three eggs until light and beat in powdered 
sugar until it is hard enough to spread on the cake. Some 
experienced cooks say this frosting will harden better in a cool, 
dark place. 


ICING FOR FEATHER(CAK KE. 


One cup sugar, one cup water, one even tablespoonful corn- 
starch, yolks of two eggs, juice and grated rind of two lemons: 
cook all together until it thickens. When cool spread it on the 
layers of the cake. 


dwardsburg Silver Gloss STARCH Manufactured only by 
1S 99h 2a AS mL EA IPN A PACD Ef ANI RL TRE TREN Ra RE T 


he Edwardsburg 
For all domestic Laundry uses. Starch Co., Ltd. 
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We would deem it a spe- 
cial favor if each lady 
recewitné this book would 
kindly ask her grocer for 
a package of 


WHITE MOSS COCOANUT 
DRINKS. 


RED CURRANT WINE. 





Pour four gallons of water over the the same quantity of fresh- 
picked fruit, well broken with the hands, and let it stand twenty- 
four hours; strain and press the currants, then add the pro- 
portion of four pounds of loaf-sugar to every gallon of liquor. 
Let the sugar dissolve, then transfer the liquor to the cask, 
stirring it every day till the fermentation subsides; then close it 


up, and bottle it in three months. 
GINGER WINE. 


Put into a very nice boiler ten gallons of water, fifteen pounds 
of lump-sugar, with the whites of six or eight eggs well beaten 
and strained; mix all well while cold; when the liquor boils. 
skim it well; put in half a pound of common white ginger, 
bruised, boil it twenty minutes. Have ready the very thin rind 
of seven lemons, and pour the liquor on them; when cool, add 
to it two spoonfuls of yeast; put a quart of the liquor to two 
ounces of isinglass shavings, while warm; whisk it well three 
or four times, and pour altogether into the bottle. Next day 
stop it up; in three weeks bottle and in three months it will be 


a delicious liquor. 


RED GOOSEBERRY WINE. 


ee 

To thirty-six pounds of very ripe fruit add three gallons of 

boiling water; let them stand twenty-four hours; strain them off; 

add twelve pounds of good moist sugar, stir and skim for 

twenty-four hours more; then put into the cask to ferment. 
It will be ready to bottle in four months. 





brightens and increases all our facul- 


a4 a a t 
Vin Marian! ties.’ —Barthold. 
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RK, & P Rok Pee 
| § | 


~~~ Renaud, King & Patterson 


ns 652 Craig Street 


; The leading Furniture establish- 
Furniture ment of Montreal. 





‘ BLACKBERRY WINE. 


Pour four gallons of boiling water over eight gallons of ripe 
fruit, mash the berries with a wooden spatula till entirely 
broken; cover the vessel, and let it remain twenty-four hours; 
then strain off the liquor, adding three pounds of moist sugar 
to each gallon, stir it till dissolved, then leave it to ferment. 
It may be bottled in six months. 


RAISIN WINE. 


Over forty-eight pounds of Smyrna raisins pour twelve gallons 
of boiling water, then add twelve pounds of loaf sugar. Stir it 
every day for a fortnight, then pour off the liquor, and press 
the fruit; add to it a pound of bitartrate of potash. Put it into 
a cask, leaving out a surplus to fill up, and allow it to ferment 
till the proper time for drawing off. 


GRAPE WINE. 


Take any kind of fresh-gathered ripe grapes, strain them, 
add two gallons of water to one gallon of juice, and three 
pounds and a half of loaf sugar. Leave it ferment for about 
six weeks, then add two eggs to clear it, and, if you. prefer it, 
a quart of brandy. Barrel as usual. 


LEMON WINE. 


Boil ten pounds of leaf sugar in four gallons of water, for 
half an hour, and pour the liquor over the thin rind of sixteen 
lemons; squeeze the juice of the lemons, and boil it to a 
syrup with two pounds of sugar; mix the syrup with the 


EAE A TSS 2 ESF GEIS DS AL BE TE RP a SE TTD 
FAMILY WASHING OUR SPECIALTY 
(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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Cres hair is honorable to old age, but there is no necessity it should be gray 
before its time, and, as regards youth, it looks like an anachronism. 
Without any injurious effect 


66 LU BY’ S eee ee 


r Renewer” 


will clean the scalp, thereby effecting a radical cure, and bringing about a 


poe of beautiful hair of a natural color. Sold by all Druggists. Only 50c. a 
ottle. 





liquor; let it cool, then ferment with a little yeast; keep the 
barrel filled till the fermentation subsides, then bung down. 
It may be bottled in three months’ time. 


GRAPE WINE. 


Bruise the grapes, which should be perfectly ripe, and to each 
gallon of grapes add a gallon of water. Let it stand a week 
without being disturbed, then carefully draw off the liquor, 
and to each gallon put three pounds of white sugar. Let it 
ferment in a temperate situation. (I keep mine in the cellar.) 
When sufficiently fermented, which will be in about two weeks, 
stop it tight. In six months it will be ready for use. I have 
used this recipe for years. The wine keeps good and does not 
grow sour. 


RASPBERRY OR CURRANT WINE: 


To every three pints of fruit, carefully cleared from mouldy or 
bad, put one quart of water; bruise the fruit. In twenty-four 
hours strain the liquor, and put to every quart a pound of 
Lisbon sugar, of good medium quality. If for white currants, 
use lump sugar. It is best to put the fruit, etc., in a large pan, 
and when, in three or four days, the scum rises, take that off 
before the liquor be put into the barrel; those who make from 
their own gardens may not have a sufficiency to fill the barrel 
at once; and the wine will not hurt if made in the pan, in the 
above proportions, and added to as the fruit ripens, and can be 
gathered in dry weather. Keep an account of what is put in 
each time. 








cower Fs ; 1S an exquisite source of energy and 
Vin Mariani q By 


endurance.”—Rev. Father Didon. 
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In cases of exhaustion or of inability to retain other food, a little of 


HANSEN'S JUNKET 


Made with wine or brandy may prove very gratifying and nourishing, and 
will often be retained by the most delicate stomach. 


EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 





RAISIN WINE WITH CIDER. 


Put two hundredweight of Malaga raisins into a cask, and 
pour upon them a hogshead of good sound cider, that is not 
rough; stir it well two or three days; stop it, and let’ it stand 
six months; then rack it into a cask that it will fill, and put in 
a glass of the best brandy. If raisin be much used, it would 
answer well to keep the cask always for it, and bottle off one 
year’s wine just in time to make the next, which, allowing the six 
months’ infusion, would make the wine to be eighteen months 


old. 


ORANGE WINE. 


To six gallons of spring-water, put fifteen pounds of loaf 
sugar, and the whites of four eggs well beaten; let it boil for a 
quarter of an hour, and, as the scum rises, take it off; when 
cold add the juice of fifty oranges and five lemons; pare twelve 
oranges and five lemons as thin as possible, put them on thread, 
and suspend them in the barrel for one month, then take them 
out, and put in two pounds of loaf sugar, and bung it up. 


PONS te 


CRAPE WULGE. 


The grapes should be of the best quality. After stripping 
from the stems and discarding every imperfect one, wash 
thoroughly. Put in preserving kettle with half pint of water to 
each three quarts of fruit, skim, and let cook slowly for ten 
thinutes..» Strain. throdgha icheese ,cloth,, but :do) not upress. 
(The pomace can be pressed through a sieve for marmalade.) 
Add cup of sugar for every quart of juice; heat, and bottle with 
rubber corks, or seal in fruit cans. Keep in cool, dark place. 


No yellow clothes if if you use only only 
It leaves them beautifully white white. ic OF Odp 








Agen ‘s ; aR 
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Koyal Canadian 
)ymans  Sachet Powders 


BREAKFAST CORREE. 








For a delicious breakfast coffee use only ‘““Lyman’s Concen- 
trated Extract of Coffee’ according to directions. 


COREE Ee 


Allow one tablespoonful to each cupful. Moisten with the 
whole or part of a well-beaten egg; pour on boiling water, and 
let stand for five minutes where it will keep at the boiling 
point, but not boil. 

TEA, 

Scald out the teapot and put in the tea, using one teaspoontul 
for each cupful. Pour on boiling water, and let stand tour or 
five minutes. If allowed to stand too long; the tannin in the 
tea is developed, which not only darkens the tea, but renders 


it hurtful. 
CHOGOLA LE: 


Two squares of vanilla chocolate to each coffeecupful of milk. 
Grate the chocolate and wet it with cold milk. Stir into the 
milk when boiling. Whip a tablespoonful of cream and beat 
into the chocolate just as it is taken from the stove. This 
makes one cup of rich and delicious chocolate, and can be in- 
creased in quantity as desired. Do not let it boil, as it becomes 
oily and loses the fine fresh flavor. 


Ao? Bi Rio cobt UB} 


Four quarts of red raspberries to one quart of vinegar; let 
stand four days, then strain. To each pint of juice add one 
pound of sugar. Boil twenty minutes. Bottle, and keep in a 
dry, cool place. 


cour ; ; the Elixir of Life, combats human 
Vin Mariani debility in giving vigor, health and 
energy.’—Hmzle Zola. 
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White Floss Cocoanut 


stirred into a lemon filling 
will prove a delicious ad- 
dition to the flavor of yo ur 
cake. 











“ EGG BEEF TEA. 


Beat an egg, add a dash of pepper and a speck of salt. Dis- 
solve one-quarter teaspoonful of Bovril in one cupful of boiling 
water and pour over the egg, stirring all the time. It should 
thicken a little, but not much. The boiling water will cool 
slightly while the extract is dissolving. Strain and serve hot. 


cleLGzan 


When the water in the tea kettle begins to boil, have ready 
a tin tea-steeper; pour into the tea-steeper just a very little of 
the boiling water, and then put in tea, allowing one teaspoontul 
of tea to each person. Pour over this boiling water until the 
steeper is little more than half full; cover tightly and let it 
stand where it will keep hot, but not boil. Let the tea infuse 
for ten or fifteen minutes, and then pour into thetea urn, add- 
ing more boiling water, in the proportion of one cup of water 
for every teaspoonful of dry tea which has been infused. Have 
boiling water in a water pot, and weaken each cup of tea as de- 
sired. Do not use water for tea that has boiled long. Spring 
water is best for tea, and filtered water next best. 


BREAK PASI COCOA 


For six cupfuls of cocoa use two tablespoonfuls of pow- 
dered cocoa, two tablespoonfuls of sugar, half a pint of boiling 
water, and a pint and a half-of milk. Put the milk on the 
_stove in the double-boiler. Put sthe ycocoavand Wuearvine a 
saucepan, and gradually pour the hot water upon them, stirring 
all the time. Place the saucepan on the fire, and stir until the 
contents boil. Let this mixture boil for five minutes; then add 
the boiling milk, and serve. 

A gill of cream is a great addition to this cocoa. 








Prof. Wm. Sullivan has had a Morris Piano in use over 
seven years and it is still in perfect condition. W. H. Lreacu, 
49 Metcalfe Street, sells these Celebrated Pianos at very 
moderate prices. 





- Supplies about 
allcs If 1,700 Families 
: with BREAD. 


Do you use our BREAD? 




















TELEPHONES = a aa 1025, i340, 6485; 5052 
Drinks for the Sick Room. 
hailey WieeR 


Scrape an ounce of lean beef, put in one pint of cold water 
and let it slowly reach the boiling point. Then add one-half 
teaspoonful of Bovril. Strain, season to taste and serve. 


INFANTS; FOOD: 


About a teaspoonful of gelatine should be dissolved by boil- 
ing in half a pint of water. Towards the end of the boiling, a gill 
of cow’s milk, and a teaspoonful of arrowroot make into a 
paste with cold water, are to be stirred into the solution, and 
from one to two tablespoonfuls of cream added just at the ter- 
mination of the cooking. It is then to be sweetened moderately’ 
with white sugar, when it is ready for use. The whole prepara- 
tion should occupy about fifteen minutes. 


BAD CS Er bys EAC 
One-half cupful of flaxseed to one quart of boiling water; 


boil thirty minutes and let stand a little while near the fire to 
thicken more. Strain, and add lemon juice and sugar. 


LORSTSWATER. 


Bread for toast water should be toasted as brown as possible 
without burning, and covered with boiling water. When cold 
Strain off the water and sweeten if desired. It may also be 
flavored with a little orange or lemon peel. 


MUTTON BROTH, 


Put about four pounds of mutton (not lamb), neck piece pre- 
ferred, in cold water enough to cover. Simmer, not boil, nearly 
all day, or until the meat is in shreds. Strain through a colan- 








is a big bracing tonic 


; J i j 
Wilson's Invalids Port sss 
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where all should go who are in want 


Fu rniture of Furniture and Bedding. 





der; place liquor in ice box over night. Next morning remove 
the grease which has risen, being careful not to let any particles 
remain on the jelly. Keep jelly on ice, and when required for 
use, take one tablespoonful to one-half cup of boiling water. 
Salt to taste, before serving. This is excellent for those suffer- 
ing from dysenteric troubles. 


CHC KN eiA: 


Cut in small pieces a chicken from which the skin and fat have 
been removed. Boil the pieces in one quart of water, with a 
little salt, for twenty minutes. The tea should be poured from 
the chicken before the meat is quite cold. 


JELLY WATER. 


A teaspoonful, or more, of any tarte jelly, as currant of 
plum, mixed in a glass of water, makes a refreshing drink. If 
the jelly is hard it should first be dissolved in boiling water. - 


OATMEAL GRUEL. 


One quart of boiling water, four tablespoonfuls of oatmeal, 
one-half teaspoonful of salt, one teaspoonful of Bovril. 

Put the water in a Saucepan, and set on the fire. When it 
boils, sprinkle in the oatmeal, stirring well. Cover the saucepan, 
and set it back where the gruel will simmer for two hours. 
At the end of that time, add the Bovril and the salt, and cook 
for five minutes longer. Strain or not, as may be best for the 
particular patient that is to have it. 








The Best is the Cheapest. 


scree HARPER'S HAMS and BACON, 


Bere ee eae 
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THOSE 


hs J Pronounce them perfect 
aa ata Hansen S and recommend them te 


Junket Tablets their friends. 


EVANS AND SONS, Ltd., Agents for Canada, 


Montreal and Toronto. 


CANDIES. 


SEK 








CREARSC AND Ys : 

Two pounds of white sugar, just enough water to dissolve.. 
Boil in a covered kettle or saucepan briskly, without stirring. 
When it begins to thicken, which will be soon, add a little 
Great Of tartar. Ue Sure thatit does not burns “Ery by dippmeg 
a small stick into it and then putting quickly into cold water. 
li it breaks short and crisp it is done. Pour it out on a large 
buttered pan or plate and pour over it the flavoring. When 
cool enough to handle, work it until it is white. Cut into flat 
sticks.. When hard place in glass jars and keep it for a week or 
ten days, when it will be creamy and delicious. 


FLG: CANDY. 


One pound of sugar, one pint of water. Boil over a slow 
fire: When done add a small piece of butter and a few drops of 
water and turn it over split figs. Do not boil as hard as for 
common sugar or molasses candy. Almond candy is made in 
the same way, by having split or chopped almonds spread in 
the buttered tin before turning in the hot candy. 


PUI GAN DN 


Take one pound of sugar, one-half pint of water, one teaspoon- 
ful of cream of tartar. Boil till it nearly candies; then take the 
fruit, such as grapes, pieces of orange, etc., and dip into the 
candy while hot. They will soon become hard. 





is used for ansmia, 


Wilson's Invalids Port ss." 
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eh Luby’s is new life for the Hair. 


A thing of beauty is a joy forever, said a poet, and fewthere are who will fee 


disposed to disagree with him, and still fewer to doubt that, of all the beauties- 


that adorn humanity, there is nothing like a fine head of hair. The safest 


method of obtaining this is by the use of Luby’s Parisian Hair Renewer. Sold. 


by ali Druggists. 5vc, a Bottle. 





COCOANUT CREAM DROPS. 


For the cream, boil two cups of white sugar in one-half cup of 
milk for five minutes. Add one teaspoonful of vanilla, then beat 
till stiff enough to make into drops. Take one-half pound of 
“White Moss Cocoanut,” and-moisten it with a spoonful of 
milk. Steam it over the tea kettle. Drop the cream when hard, 
one at a time, into the melted cocoanut, using a fork or wire to 
handle them with. If this be done quickly they will be coated 
with the cocoanut. Put them on a buttered dish: 


CHOCOLATE Chur ivEs: 


Take two cups of powdered sugar, such as is used for frosting, 
moisten it with milk or cream until it is right to form into small 
balls with the fingers; flavor with vanilla. Drop the creams, 
one at a time, into melted chocolate and place on buttered dishes. 


CHO GOGAT TAO EY? 


* One-half cake of chocolate cut fine, one cup of molasses, 
three cups of sugar, one cup of water, and a piece of butter the 
size of an egg. Boil till it hardens in cold water, but not so 
hard as molasses candy; add one-half teaspoonful of baking 
soda. Pour on a buttered dish; when cool, pull and cut the 
candy. 


TAREY: 


Three pounds of treacle, two pounds of moist sugar, one-half 
pound of butter, flavor with a few drops only of essence of 
lemon or of peppermint; boil it one and a half hours, watching 
all the time that it does not boil over, as it is apt to do if not 
attended to and stirred now and then. 


Woo cerca vee Tat 2M MEAN A BARA AE IR MEL SIRES GSI N61 SESE ME PST EES MNS GPSTA BR AES ETE SPOTS NTS RTT 
ROUCH DRY WASHINC—Something New 


SEND FOR PARTICULARS 


(Laundry Dept. The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET. Telephone 1807 
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Ladies Say 


Baby’s Own Soap 


Is unsurpassed . 
for the Complexion. 














MOUASS ES: GAN DYs Noser. 


To four pounds of molasses allow a dessertspoonful of vinegar 
and half a teaspoonful of baking soda, the latter not to be added 
till just before it is taken from the fire. Boil slowly, stirring: to 
prevent burning. After boiling twenty minutes try it by drop- 
ping a little in cold water. If it snaps it is done. Flavor with 
vanilla. Put in the soda, stirring hard, take off immediately and 
pour on buttered dishes. As soon as it is possible to handle it, 
take it from the dish, butter or flour the hands and pull it rapidly 
with both hands as long as it is possible to do so. This makes 
it light colored and tender. Confectioners use an iron hook 
driven in the wall to assist them in pulling it. When it becomes 
so hard that you can no longer work it, pull it into slender 
sticks and cut in lengths. + 


MOTE So bas CAEN LD Y SeN@n 2: 
One cup of white sugar, one cup of molasses, one-half cup 


of water, a teaspoonful of cream of tartar. Boil “to the snap,” 
pull several minutes and cut according to directions in No. I 


LEMON BUTTER. 


Two and one-half cups of sugar, four eggs, three cups of hot 
water, one tablespoon of cornstarch, one-half cup of butter, 
three lemons (juice and rind), stir and boil eight minutes. 


COCOaAaNU Pe sOURR ES: 


Two cups confectioner’s sugar, one-half cup milk, one cupiul 
of “White Moss” cocoanut, butter size of a walnut; boil eight 


teavesthe akin ot and ameoty VICTOR SOAP 
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NOUR | ovina aa is a great comfort, but that is only one of the 
many results produced by using 


“LUBY'S war tit 
HAIR RENEWER’”’ 
for restoring gray hair to its naturai color. It is at the same time a 


cool and pleasant dressing for the hair, and it is liked and appreciated 
by all who use it. At all Druggists. Only 50c. a Bottle. 








minutes, remove frqm the fire, and flavor with one-half teaspoon 
of vanilla; beat five minutes, pour into pan and cut in squares 
when cool. 


DURE RES COLO E 


Two cups granulated sugar, one-half cup molasses, two table- 
spoons water, one tablespoon vinegar, butter size of an egg, 
boil until brittle when dropped in cold water. Pour out quickly 
and cut into small squares when nearly cold. Wrap each square 
in oiled paper. 


CREAM" CANDY, 


White of one egg and the same quantity of water. Flavor 
with vanilla and add confectioner’s sugar until thick enough to 
knead. Knead until smooth. 


DEAN Ud Can DN. 


One cup granulated sugar, one cup chopped peanuts; melt 
the sugar in an iron skillet (which retains the heat); add the 
peanuts, and pour out very quickly; mark into squares when 
cold. 


NOT CAN DY. 


Three cups of confectioner’s sugar, three-quarters cup milk; 
boil ten minutes; add one pound pecans broken into small pieces, 
beat four minutes, pour into pan, and cut into squares when cool. 





ala Quina du Pérou 


Wilson's Invalids Port sss." 
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James M. Aird mere rene 


BREAD, 
‘* Triticomina’’ BREAD (Patent) 


<S,_ Telephones 1025, 1340, 6488, 5052 


MEDICINAL 





When a person is burned or scalded the first thing to do is 
to protect the injured parts from the air. Pieces of cotton 
dipped in a mixture of equal parts of linseed oil and lime water 
should be laid on the parts. But if this is not at hand the 
burn or scald should be covered with flour, baking soda, olive 
oil or vaseline. If parts of the clothing stick to the body do 
not tear-if away, but cut around the spot. In serious cases 
summon a surgeon at once. For slight burns or scalds dip the 
part in cold water and apply fine salt. In burns from phos- 
phorus, put out the fire with water, and then apply alcohol. 


BDOACK) DY FE: 


Apply raw beefsteak, but the frequent application of very hot 
water is better. It will contract the blood vessels, absorb the 
blood and relieve the soreness. 


BLOWS. 


When fainting has been caused by a blow, dash cold water in 
the face, rub the spine with strong liniment, and give frequent 
small doses of brandy. Blows are serious when given over the 
heart, lungs or any other important organ, and should insensi- 
bility continue, call a physician, but meanwhile place the pa- 
tient in bed, apply hot water and mustard to feet and legs, and 
rub the chest with hot flannels until the doctor comes. 


ABBEY’S Effervescent Salt 


Taken according to directions brings 
’] WN ee refreshing sleep and invigorating rest 
A\ to the weary body. 
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How nice it is to be satisfied | 


Yeu will always be pleased uf am 
your cooking you use. 


WHITE MOSS 
COCOANUT. 











4 


PARACTIE: 


A drop of warm olive oil, mixed with a drop of laudanum, 
placed in the ear on a little wool will generally relive the pain. 


INJURED, NALLS: 


Should the finger nails be split or crushed, the nails should 
be trimmed down to the quick, and the edges joined with stick- 
ing plaster. Hangnails should be cut close with sharp scissors 
and dressed with carbolic salve. 


PED iLUING: 


Convulsions in children caused by teething can be relieved 
by partly immersing the child in warm water in which a little 
mustard has been sprinkled and applying cloths dipped in cold 
water to the head. If the child is fretful give small doses of 
bromide of sodium. Diarrhoea caused by teething should be 
treated with the neutralizing mixture already described. 


WARTS: 


Small doses of magnesia cr Epsom salts given daily for a 
couple of weeks will cure warts. One drop of oil of sassia or 
acetic acid dropped on the wart every night will also cause it to 
disappear. 

SICK HEADACHE: 


Half a teaspoonful of common baking soda in a glass of 
water or a teaspoonful of aromatic spirits of ammonia in a wine 
glass of water will generally afford prompt relief. 


Rid your house of Bed Bugs rons: trauro 


BUG POISON 


One application does the work—if not, Corner Crai 
ur mcney back. 25c. at all Druggists, or Jno. 1 Lyons, and Blomyare i 
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DOMINICA LIME JUICE 


PURE, FRUITY, REFRESHING 
ABSOLUTELY NON-ALCOHOLIC 


The Most Wholesome Summer Beverage 











BEE-STINGS: 


Apply ammonia and water, a bruised onion, moistened bak- 
ing soda or wet earth to the part affected. 


SORE MOUTEH.CANKER: 


This is a common disease for infants and young children. 
Wash the mouth out several times a day with equal parts of 
borax and honey, mixed with twice the quantity of water, or 
twenty grains of borax and sugar each to two ounces of water. 
When the throat is affected use raspberry-leaf tea or an infusion 
of gold thread. 


RHEUMATISM. 


Persons subject to rheumatism should guard against all sud- 
den changes of temperature, exposure to cold winds, remain- 
ing in damp or wet clothing, etc. Flannels should be worn 
next’ the skin at all seasons. Acute attacks of the malady 
should be treated by painting the affected parts frequently with 
tincture of iodine. It is also said that one drop of spirits of 
weak ammonia taken in a glass of water daily is an effective 
remedy for rheumatism. 


BLACK OR BLUE MARKS. 


The application of leeches will, in ordinary cases, cause the 
marks to disappear. 


nts CE: ES 9 Sugar Cured 
16— 








are the best. 
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RK GP, ene 


TK are well known for their square deal- 
ings. Prices all marked in plain 


Fu rnitu re figures and always uniform. 











‘ WORMS. 


The following is a capital remedy for worms in children: 
take half an ounce of senna leaves, manna, pink root and 
worm seed, reduce to a coarse powder, and pour over it a pint 
of boiling water. Sweetened with sugar, a wineglass of this 
mixture with a little milk three times a day on an empty 
stomach is the dose for a child of five years. A drink made 
from bruised pumpkin seed steeped in boiling water is an effh- 
cacious remedy for tape worm. 


FAINTING. 


The best position for a patient in a faint is on the back with 
the head lower than the body and with feet raised. Then 
loosen the clothing and bathe the face with cold water and 
apply ammonia to the nose. Internally, give frequently small 
doses of brandy or wine as stimulants. 


CONV.ULSIONS. 


Irritation in teething or worms are the usual causes of con- 
vulsions in children. Apply cold cloths to the head, and place 
the feet and legs of the child in hot water and mustard. -1t an 
overloaded stomach is the cause of the convulsion an emetic 
should be given. In convulsion in adults loosen the clothing 
and give plenty of fresh air. Place a cork between the teeth to 
prevent the tongue from being bitten, but do not restrain the 
movements of the patient except to prevent injury. As soon as 


the patient is able to swallow give a little brandy and water 
cold. 


LUBY’S HAIR seowess"” 
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H j _is_a most healthful dish for children and 
ansen S invalids, as the milk, being a perfect food, 

gives all the necessary nourishment, and in a 
J u nk t T bl t form extremely palatable and readily digested, 
ra a e S In cases of indigestion it may be taken with 


MADE AS DIRECTED = 2"°#t Penefit. 


Evans and Sons, Ltd., Agents for Canada, 


Montreal and Toronto. 


MISCELLANEOUS 








ELUN Lah Reni pees EPC) bo aha yee >: 


That in preparing stale bread for breading chops, croquettes 
and cutlets the best way is to pass the dried and crushed crumbs 
through a sieve; put the finest into a jar, and keep the rest for 
meat dressings and escallops. 


That the fire should be kept clear next to the oven when bak- 
ing; if clinkers have been allowed to form on the fire brick 
throw in half a dozen oyster shells when the fire is bright, and 
cover them with fresh coal. The clinkers will become soft by 
this process, and are. easily disposed of. 


That when disappointed in the cooking apples, and they 
are found to be sweet, insipid and tasteless, they should be 
stewed and mixed with stewed cranberries in the proportion 
of one part cranberries to two parts of apples. Not quite as 
much sugar will be required as for the cranberries alone. Strain 
through a colander and serve cold with meats and fowl. 


If instead of using sliced raw potato to clarify fat a spoonful 
of ginger is used, the result will be most satisfactory. All kinds 
of fat, including fat from ham or sausage, will be made per- 
fectly sweet and clear and free from any strong flavor. 


Add a little ginger to doughnuts (not enough to make the 
doughnuts taste) and it will prevent them from ever soaking fat. 








is particularly adapted for 


a 
washing flannels ; it will 
not cause them to shrink, 


but restores their softness. 
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q° if by magic, for, after a few applications, every gray hair in my 
head was changed to its original color by 


bh 
| BY’S PARISIAN 
U Hair RENEWER.” 
I now use it when I require to oil my hair. Try it, and you will see for 
yourself what the result will be. At all Druggists. Only 50c. a Bottle. 





All general soup stock should be simply made and the flavor- 
ing ingredients added each day as the variety is decided upon. 


The flavor of rich brown soups will be brought out better 
if a small piece of sugar be added to it: 


The outside fat of mutton and lamb should be shaved away 
after it is cooked and before it cools of the strong taste that 
is peculiar to this meat is not liked. It is the oil of the wool, 
whose roots are in this fleshy part, that produces this unpleasant 
flavor. 


The chimney of a lamp is less liable to break if never touched 
with water. A few drops of alcohol, or even paraffine oil, will 
remove the dim, smoky effect and make the chimney bright 
when it is polished with soft flannel or chamois skin. 


For chapped hands take two ounces of glycerine, one of alco- 
hol, one-fourth ounce of gum tragacanth (get them at the 
nearest drug-store), one pint of water. Soak the tragacanth 
in the water two days, then strain and add the other ingredients. 
Cut the glycerine with the alcohol. If it should be too thick 
add a little more water and alcohol. Bottle and have it ready 
for use. In very cold weather, if it is too thick to pour easily, 
heat it by setting it in a bowl of hot water. 


One of the most powerful cleansers and purifiers is borax; 
it enters into the composition of many things sold at a high 
figure under other names. A big name takes better. The old 
remedy of camphor and borax as a cleanser for the hair is well 
known. A couple of ounces of borax added to eight or ten 
gallons of water when washing clothes effects a decided sav- 


FARPER’S Pork Sausages 
; ARE THE BEST. 
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James M. Ai rd — 


Bread, Cakes and Candies 
Pure, Good, Wholesome 
Telephones 1025, 1340, 6488, 5052 











ing in soap. Borax is much used by the housewives of Hol- 
land in washing, and their clothes have a world-wide reputation 
for being snow-white. Most of the starch glosses contain 
borax, and a teaspoonful added to a pint of starch will produce 
a beautiful gloss on linen. 


Mustard-water is said to be excellent for cleansing the hands 
after handling odorous substances. 


Dusting cloths must be washed often, or they will carry more 
dirt into the rooms than they take out. 


To test nutmegs prick them with a pin, and if they are good 
the oil will instantly spread around the puncture. 


To remove grease from coat collars, and the glossy look 
from the elbows and seams, rub with a cloth dipped in ammonia. 


To scour knives easily, mix a sniall quantity of baking soda 
with your brick dust, and see if your knives do not polish better. 


If flat irons become rough and smoky, lay a little fine salt ona 
flat surface and rub them well. It will smooth them and prevent 
sticking. 


To remove mildew, rub common yellow soap on the damaged 
article, and then sift some starch on that. Rub well and put 
out in the sunshine. 


A damp cloth held over the mouth and nose, or better, made 
to envelope the whole head, will enable one to pass through the 
most dense smoke without suffocation. 








Old Pianos received by W. H. Leacu, 49 Metcalfe Street, 
in part payment for 


New Morris 8 Pedalled Upright Pianos. 
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R K &P Renaud, King & Patterson 
oie 4 652 Craig Street 
e make all kinds of Furniture to order 


Furnitu re and from special designs. 











To apply a mustard plaster so as not to blister the skin, mix 
the mustard .with the white of an egg instead of water. The 
plaster will draw thoroughly without blistering the most deli- 
cate skin. 


To mend china, take a very thick solution of gum arabic in 
water, and stir into it plaster of paris until the mixture becomes 
of a proper consistency. Apply it with a brush to the fractured 
edges of the china and stick them together. In three days the 
article cannot be broken in the same place. 


A word about the refrigerator. Keep it well filled with ice. 
Keep the ice chamber perfectly clean and the outlet open.. Do 
not put any form of food upon the ice or in the ice chamber. 
Put the milk, meat and butter on the bottom—the coldest part 
of the refrigerator; the vegetables on the next shelf, and the 
fruit on the upper shelf. This arrangement will prevent one 
article of food from tasting of another. 

Meat should be put into the refrigerator the moment it comes 
from the market. . 

Butter should have the wrappers removed before being put 
away. 

Small fruits should be turned from the boxes into flat dishes, 
in not more than one layer, and placed at once on the upper 
shelf of the refrigerator. Large fruits keep better in a dark, 
cool, dry place. Melons should be washed as soon as they come 
from the market, and put at once into a cool place. 


Salt may have mixed with it a little corn-starch, which will 
absorb the moisture and prevent caking. Powdered sugar 
should be kept in a wooden box. 








Ask your Crocer for 


P Tard, 
HARPER S Hams, peta Te Sue 


yy 
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REV. H. JEKILL, Rector St. Mary’s Church, Hochelaga, has 
purchased a new 3 pedalled 


MORRIS UPRIGHT PIANO 


eels elt ew OVE cern 


W. H. Leach, 49 Metcalfe St., smesneny 








Steel knives and forks must, after washing, be wiped perfectly 
dry, then rubbed with a piece of chamois and rolled with a 
little starch in paper. 


Iron saucepans should be dried over the fire before being hung 
in the closet. 


Nails and household tools should be kept in the kitchen 
closet near the range. 


To get clear of rats, besides using traps, cats or dogs,~ try 
chloride of lime. It is said they never come where that is 
placed. 


The best remedy for odorous drain-pipes is copperas dissolved 
in water and poured slowly through them. 


The dirtiest frying pan will become clean if soaked five min- 
utes in ammonia and water. 


Cayenne pepper is highly recommended for driving away 
ants. It should be sprinkled around their haunts. 


Castor oil has not failed in any case to remove warts to which 
it was applied once a day for two to six weeks. 


To keep flies away from gilt frames, boil four or five onions 
in a pint of water, and put on with a soft brush: 


- It is claimed that white spots on varnished furniture will dis- 
appear if a hot plate from the stove is held over them. 


MANCLED WORK BY THE POUND 


SEND FOR PARTICULARS 


(Laundry Dept.) The MONTREAL TOILET SUPPLY CO. 
589 DORCHESTER STREET, Telephone_1807 
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The Wants of the Family 


In BOOTS, 
SHOES, 
SLIPPERS 
and 
FOOTWEAR 


Generally, are nowhere 
catered to as well as by us, 
From the tiny infant to the 
aged grandparent, we have 
just the Shoes to impart com- 
fort, please the eye and suit 
the pocket. 

A trial, we are convinced, 
will add You to our long list 
of Contented Customers. 


RONAYNE BROS., 2027 NOTRE DAME STREET. 


Cor. Chaboillez Sq. 











ESTABLISHED 1852. 


CHS. LAVALLEE 


(Successor to A. Lavallée) 











Importer of Every Variety of 





pp eee 


GKusical 
Instruments 


REPAIRS of all kinds done at short notice. 


LADIES’ and ARTISTS’ VIOLINS MADE TO ORDER 


Always on hand a complete stock of Instru- 
ments on most reasonable conditions. 











F. Besson’s Celebrated Band Instruments, 
of London, Eng., kept in stock. 


346 Lambert Hill, MONTREAL 
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O, sir. Ido not dye, but I will be candid with you, since you 
ask me honestly, what | use is 


REIERY!S. hinanae 

4 HAIR RENEWER.’’ 

A few applications of it restored the natural color to my hair and 
stopped its falling out, and now I only apply it occasionally. I find it 


the best and cheapest of all preparations. At all Druggists. Only 
5c. a Bottle. 








TABLE OF KITCHEN WEIGHTS AND MEASURES. 


4 tablespoontuls, liquid—1 wine-glassful, or % gill. 

8 tablespoonfuls, or 2 wine-glasses full, liquid—1 cupful or 
tumblerful. 

I cupful, liquid—2 gills or % pint. 

2 cupfuls, or 4 gills—r pint. 

2 pints—1I quart. 

4 quarts—1 gallon. 

I tablespooniul butter—1 ounce. 

1 rounded tablespoonful flour—% ounce. 

I cup butter—% pound. 

rt rounded cup flour—%4 pound. 

4 cups flour—r quart or pound. 

3 cups cornmeal—1 pound. 

Butter the size of an egg—2 ounces. 

Butter the size of a walnut—1 ounce. 

Io eggs—I pound. 

2 cups granulated sugar—r pound. 

214 cups pulverized sugar—i1 pound. 


2 cups brown sugar—I13 Ounces. 


By using 


a aaa caaasa 
Rid your house of Bed Bugs +xovs: via 


BUG POISON 


One application does the work—if not, Corner Craig 
our ae back. 25c. at all Druggists, or Jno. Ts Lyons, and Bleury Sts. 
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ASK FOR... 


~GRANBY'S 
For all Lines of Rubber Bootwear. 


th oh bs ee es a 
3S S7-CSsee 





THE 


Standard 
Rubber 





Rubbers 


Es = SOLE ACENTS: 


The Ames Holden Co., imited, 


Montreal, Toronto, Winnipeg, Victoria, 
St. John, N.B., Vancouver. 


On sale at all ‘“‘ Standard Shoe Dealers.” 
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